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Our church began as a Sunday Church School on Novem-
ber 8, 1935, with the sponsorship of Dr. John Belk and his
brother Henry; under the supervision of the First Presby-
terian Church of Monroe. On July 23, 1939, it was formally
organized and become a part of the Mecklenburg Presbytery.

The women were organized in 1940, and in addition to

their own projects have been a strong support to all the
church activities.
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Secretary Loretta Browning
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Historian. Bettie Linker
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:

Personal Faith & Family Life -....Jackie Helms
Christian Community Action ...Vera Flynn

Ecumenical Missions Jackie Tucker
Leadership & Resources Betty Jo Boone

Circle No. 1 Dot Browning
Circle No. 2 Louise Green
Circle No. 3 Brenda Hal den
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DEDICATION

We, the Women of Benton Heights Presbyterian Church,

wish to dedicate this book of favorite recipes to a very

special number of our group lovingly called "The Needlers"

Mary Austin
Louise Misenheimer
Arietta Conder
Ida Plyler
Linda Hilton

Essie Neil Speer
Reenie Springs
Kathleen Carnes
Hilda Wil 1 iams

Inez Plyler
Laura Pope, posthumous

Your dependability and hard work is an inspiration

to all of us. For your time, talents and devotion to our

church and community, we thank you.
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Kathleen Carnes
Arietta Conder
Sandy Cook
Sue Cook
Bertha Crook
Paula Jo Crook
Claudine Curlee
Lynn Curlee
Nelda Jean Davis
Hallie Mae Deese
Dianne Edwards
Barbara Faulk
Carole Lee Ferguson
Joyce Fowler
Louise Fowler
Myrtle Freeman
Mattie Gibson
Anna Lynn Goodwin
Myra Griffin
Roberta Griffin
Joyce Hargett
Coleen Hill
Linda Hilton
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Joyce Hinson
Rebecca Hinson
Karen Honeycutt
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Rosemary Huntley
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Margaret Kitchen
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Marybelle Moore
Ann Nash
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Shirley Roberts
Lou Robinson
Janet Rushing
Jane Shannon
Donnie Simpson
Pat Simpson
Denise Speer
Essie Neil Speer
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Jeanette Starnes
Maude Starnes
Freida Tarlton
Lib Taylor
Bobbie Terry
Bonnie Terry
Rayvonne Trull
Belle Tucker
Eugenia Tucker
Katherine Wicker
Carol Williams
Hazel Williams
Hilda Williams
Lib Williams
Nell C. Williams
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Sallie Williams
Susan Williams
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HOMEMAKERS' GUIDES
TO CREATIVE COOKING

No two households are exactly alike, yet every homemaker is faced

with the same goal: to serve appetizing and wholesome meals to her

family that are within her time schedule and household budget. Moreover,

what every family prefers is different. Some are strictly meat-potatoes-

and-gravy lovers, others like soup and sandwich meals, while still others

want light meals of salad, broiled lean meat, and fresh fruit. In considering

what her family likes, the homemaker still strives for variety in flavor plus

nutritious food combinations.

Creative meal planning and wise grocery shopping are most important

to assure variety and excitement at the dinner table. Yet, there is hardly

an experienced cook who hasn't found herself "in that same old rut" in

the kitchen. She finds herself buying the same foods, preparing the same

meals, and slipping away from weekly bargain hunting, seasonal buying,

and trying new recipes. When she returns to these tricks, mealtime be-

comes interesting again, the compliments roll in once more, and she

knows that her time and money are well spent.

Menu Planning is the first and most important step towards both a

balanced diet and a balanced food budget. It is typical to plan one week's

menu at the time, and certainly no less than three or four days at a time.

Meat and meat substitutes (protein foods) are usually at the center of each

day's main meal, complemented by vegetables and fruits, side dishes,

bread and dessert. Each day's menu should include the suggested mini-

mum amounts from the Basic Four Food Groups.
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THE FOUR BASIC FOOD GROUPS

SQUARE MEALS FOR HEALTHY FAMILIES

1. Milk and Milk Products

The right amount of these foods provides nutrients to build and repair bones and

teeth.

Milk: fluid, whole, evaporated, skim nonfat dry, buttermilk; Cheese: cottage, cream,

Cheddar; Yogurt, Ice Cream.

Daily Requirements:

3 or more 8-ounce cups of milk for children

4 or more 8-ounce cups of milk for teen-agers

2 or more 8-ounce cups of milk for adults

4 to 6 8-ounce cups of milk for pregnant and nursing women

Substitutions:

Each of the following is equivalent to an 8-ounce cup of milk:

1 pound cream cheese

3/4 pound creamed cottage cheese

1 pint ice cream

1 1/3 ounces process Cheddar-type cheese

2. Meat, Poultry and Fish



Foods in this group provide nutrients essential to build and repair body tissues.

Beef, veal, lamb, pork, variety meats (heart, liver, kidney, etc.), assorted luncheon

meats, poultry, game, seafood, fish and shellfish

Daily Requirements:

2 or more servings (2 to 3 ounces each) of lean cooked meat, poultry or fish.

Substitutions:

Each of the following is equivalent to one serving of meat, poultry or fish:

2 eggs

1 cup dried peas, beans or lentils

4 tablespoons peanut butter

3. Fruits and Vegetables

Foods in this group provide essential vitamins and minerals.

Citrus fruits, fruit juices or vegetables — grapefruit, oranges, lemons, limes, strawber-

ries, cantaloupes, tomatoes, green or red peppers; dark green and bright yellow fruits

and vegetables — apricots, carrots, okra, chard, collards, mustard greens, spinach,

winter squash, turnip greens, sweet potatoes, string beans, broccoli; potatoes and other

fruits and vegetables — bananas, apples, beets, cauliflower, celery, onions, corn,

cucumbers, dates, eggplant, parsnips, peaches, pears, plums, prunes, rhubarb, ruta-

bagas, summer squash, berries, cherries, artichokes.

Daily Requirements:

4 or more servings

Each of the following is equivalent to one serving:

1/2 cup vegetable or fruit

1 medium apple, banana, orange or potato

1/2 medium grapefruit or cantaloupe, etc.



4. Breads and Cereals

Foods in this group are valuable as a source of roughage and calories.

Breads — whole grain, enriched or restored flour, crackers and baked goods made with

whole grain or enriched flour.

Cereals — cooked and ready to eat, corn meal, grits, macaroni, spaghetti, rice, noodles.

Daily Requirements:

4 or more servings

Each of the following is equivalent to one serving:

1 slice bread

1 ounce ready to eat cereal

1/2 to 3/4 cup cooked cereal, rice, macaroni, etc.

AN EASY PLAN FOR A BALANCED DIET

In most cases, variety in the colors and textures of the foods in one day's menu

plan assures proper nutritional balance, and heightens eye and taste appeal, as well.

Remember, the milk, eggs, cheese, fruit, and other basic foods used in casseroles,

baking, in desserts, and in other such food combinations are a definite contribution to

achieving a balanced diet.

The Food Quantities For One Week Chart on the following pages suggests the

amounts of foods necessary for one week of balanced nutrition. It can also serve as a

handy guide to wise grocery shopping.



Imaginative and careful grocery shopping is as much an art as good cooking is, and

it never fails to reflect the time and attention you put into it. A well-planned and

appetizing menu, whether it is fancy or plain, can cost a careless shopper much more

than it costs a careful one because there are so many ways to buy food — frozen,

canned, fresh in season, and so forth. Yet, it is really very easy to buy wisely, quickly,

and with the best for delicious results!

* Plan the coming week's menus, using a cookbook and food ads for weekly and

seasonal specials as a guide.

* Make a detailed shopping list of needed foods from the menu plan, as well as for

supplies that are low. When in the store, STICK TO YOUR LIST. Impulse buying

can turn smart menus and wise budgets into shambles.

Eat before going to the grocery store, as hunger is another cause of expensive and

wasteful impulse buying.

Shop and compare in several stores if possible. Of course, this is not always possible,

but it does allow the greatest variety at the best prices.

ALWAYS compare prices per serving between fresh, frozen, and canned foods, as

well as between varieties of meat, poultry, and fish. Of course, this practice saves

money, but it also assures the variety and appeal you want at the table.

* Read the label on food containers. A less expensive item is really no bargain if its

nutrition, taste, and appearance does not compare with the more expensive item.



FOOD QUANTITIES

For Children For Children For Girls

Kinds of Foods 1 to 6 Years 7 to 12 Years 13 to 19 Years

Milk, and milk equivalents 6 quarts 6-6 1/2 quarts 7 quarts

Meat, poultry, fish
3

1 1/2-2 pounds 3-4 pounds 4 1/2 pounds

Eggs 6 eggs 7 eggs 7 eggs

Dry beans and peas, nuts 1 ounce 2-4 ounces 2 ounces

Grain products — 1-1 1/2 pounds 2-3 pounds 2 1/2-3 pounds4

Flour and Cereal

Whole grain, enriched.

or restored

Citrus fruits, tomatoes 1 1/2-2 pounds 2 1/2 pounds 2 1/2 pounds

Dark-green and deep- 1/4 pound 1/2-3/4 pound 3/4 pound

yellow vegetables
5

Potatoes 1/2-1 pound 1 1/2-2 1/2 pounds 2 pounds

Other vegetables and 3 1/2 pounds 5 1/2 pounds 6 pounds

fruits

Fats, oils 1/4-1/3 pound 1/2-3/4 pound 3/4 pound

Sugars, sweets 1/4-2/3 pound 3/4 pound 3/4 pound

1 When a range is given, unless otherwise noted the smaller quantity is for younger children,

for adults over 55, or for pregnant women.

2 11/2 pounds of bread and baked goods equal 1 pound of flour.

3 To meet the iron allowance needed by children 1 to 6 years, girls 13 to 19, and pregnant and
nursing women, include weekly 1 large or 2 small servings of liver or other organ meals.



FOR ONE WEEK 1

For Boys

For Women
For Men,

Total

Suggested

13 to 19 Years Pregnant and All Ages For Your

All Ages Nursing Family

7 quarts 3 1/2 quarts 7-10 quarts 3 1/2 quarts

5-5 1/2 pounds 4-4 1/2 pounds 4-5 pounds 5-5 1/2 pounds

7 eggs 6 eggs 7 eggs 7 eggs

4-6 ounces 2 ounces 2 ounces 2-4 ounces

4-5 pounds 2-2 1/2 pounds 2-3 pounds 3-4 pounds -

3 pounds 2 1/2 pounds 3 1/2-5 pounds 2 1/2-3 pounds

3/4 pound 3/4 pound 1 1/2 pounds 3/4 pound

3-4 pounds 1-1 1/2 pounds 1 1/2-3 pounds 2-3 pounds

7 pounds 4-6 pounds 6-6 1/2 pounds 5-7 pounds

1-1 1/4 pounds 1/2 pound 1/2-3/4 pound 3/4-1 pound

1-1 1/4 pounds 1/2-1 pound 3/4 pound 1-1 1/2 pounds

4 The larger quantity is for the younger girls.

5 If choices within the group are such that the amounts specified are not sufficient for sug-

gested serving amounts, increase the amounts and use less from the "other vegetables and

fruits" group.



THE IMPORTANCE OF LABELS

READ BEFORE YOU BUY

Nutrition labeling is probably one of the greatest services that food manufacturers

have provided for the consumer in many years. As food gets mofe and more expensive

and as families become more health conscious, homemakers need to know the food

value they are receiving for every dollar they spend. Look for the U.S. RDA infor-

mation on food packaging labels.

Every homemaker should know that The United States Food and Drug Adminis-

tration has determined how much of every key nutrient is needed by the average

healthy adult, well known as the Recommended Daily Dietary Allowance (RDA). The

U. S. RDA reflects the highest amounts of nutrients for all ages and sexes. Pregnant

women, nursing mothers, small children and teen-agers, as well as persons with special

dietary needs should consult with a doctor for any recommended increases or de-

creases in their daily diet.

UNITED STATES RECOMMENDED DAILY ALLOWANCE CHART

Protein 45-65 Grams

Carbohydrates 1 25 Grams

Vitamin A 5,000 International Units

Thiamine (Vitamin B^ 1.5 Milligrams

Riboflavin (Vitamin B 2 ) 1.7 Milligrams

Vitamin B 6 2 Milligrams

Vitamin B12 6 Micrograms

Folic Acid (B Vitamin) 0.4 Milligrams

Pantothenic Acid (B Vitamin) 10 Milligrams

Vitamin C (Ascorbic Acid) . .55-60 Milligrams

Vitamin D 400 International Units

Vitamin E 30 International Units

Iron 18 Milligrams

Calcium 1 Gram

Niacin (Nicotinic Acid) 13-20 Milligrams

Magnesium 400 Milligrams

Zinc 15 Milligrams

Copper 2 Milligrams

Phosphorus 1 Gram

Iodine 1 50 Micrograms

Biotin (Vitamin H) 0.3 Milligrams



MEATS, POULTRY, AND SEAFOOD

MAIN DISH MAGIC

The meat usually makes the meal, whether the menu features beef, pork, seafood

or poultry. And so it should be, as no other food supplies the high-quality protein that

is provided by various meats. A knowledgeable homemaker and hostess knows how
delicious a main dish meat will be even before it is cooked, and that its appearance and
aroma will tantalize every appetite. Most cooks also enjoy garnishing meat dishes - for

that extra touch of genius. Meats are most beautifully complemented with colorful

garnishes of fruits and vegetables — onion and pepper rings, orange and lemon twists,

carrot curls, melon balls, bunch grapes, and so forth. Garnishes should be chosen not

only for their color, but for texture and flavor accents as well.

HOW MUCH TO BUY

Meat Weight or Measure No. of Servings

Porterhouse Steak 1 pound 2

Round Steak 1 pound 3-4

Sirloin Steak 2 pounds 4

LL Chuck Roast 2 pounds 4-6
LU
LU Rib Roast (bone in) 4 pounds 8
00

Short Ribs 1 pound 1-2

Stew Meat 1 pound 4-5

Hamburger 1 pound 4

Pork Chops 3 chops per pound 3

Pork Roast (bone in) 2 pounds 4-6

o Spareribs 1 pound 1-2

Sausage 1 pound 4

<
Sliced Ham 1 pound 4

Half Ham 6 pounds 18
X Whole Ham 10 pounds 30

_J Chops 3 chops per pound 3
<
111

Cutlet 1 pound 3-4

> Roast 2 pounds 6

00 Lamb Chops 4 chops per pound 2

3
Shoulder 2 pounds 4-6

Leg 4 pounds 8-10

> Chicken

DC Broilers 1 to 2 1/2 pounds 2-3

_l

D
O
a.

Fryers 2 1/2 to 3 1/2 pounds 3-5

Roasters 2 3/4 to 7 pounds 4-10

Turkey 8 pounds 16



HOW MUCH TO BUY

Meat Weight or Measure No. of Servings

X
22
LL

Fillets

Steaks

Whole Fish

1 pound

1 pound

1 pound

4

3

1

X
v>

uZ
-I
-1
111

X
CO

Lobster (cooked meat)

Lobster (tails)

Clams (shucked)

Shrimp (cooked)

Oysters (shucked)

Oysters (cooked)

Scallops

1 pound

1 pound

1 pint

1 pound

1 pint

1 pound

1 pound

2

2

3

5-6

3

6

6

Because meats take a substantial part of the food dollar, they should be chosen

carefully, stored properly, and cooked to perfection. In buying beef, pork and poultry,

look for The U. S. Department of Agriculture stamps of quality and grade. Whole-

some, high quality beef will be a dark red color, well marbled with a fine-grained

texture. Veal will be firm-bodied and have a fine texture with a pink color. Pork will

have a pink color and be fine textured, with a firm layer of white fat. All fresh beef and

pork can be stored in the coldest part of the refrigerator for 2 to 5 days, if wrapped in

waxed paper or plastic wrap. If frozen, it should be thawed in the refrigerator, if

possible and cooked immediately. Do not refreeze.

RETAIL BEEF CUTS AND HOW TO COOK THEM

inside Chuck Roll Chuck Shoil Ribs

Blade Arm

Pol roasl oi Steak Pol roast or Steak

Boneless Shouldei

Pot roast oi Steak BostorTCul

Delmomco (Rib Eye)

Roast oi Steak

Filet Mignon

Tenderloin Steak

(also liom Sirloin V 2 3) Boneless Sirloin Sleak

lop Round Sleak Rolled Rumo*

$& Outside -JM^atfcj:~
• Round ^tj^^^*

Sleak or Pol loasl

Eye ol Round Heel ol Round

CHUCK
Binsr Cook n liquid

RIB
floss! Broil PrnOroil Panli

SHORT LOIN
Rorsl Broil PanOroii Pinlr T

SIRLOIN
flojrl Broil Pmbioii Pro!

ROUND
t Cook <n Liquid

Shank Cross Cuts

Beef for Stew

(also liom other cuts'

FORE SHANK
Bins* Cock in L'fju'0

Corned Brisket

BRISKET
BlJiSf Cook IT IiQuiD

Rolled Plate Plate Beet

SHORT PLATE
flii-ir Cook in liquid

Ground Beet

(Flank. Short Piatt

Slunk Bnsktt kit

Chuck, lorn Round)

Beel Patties

GROUND BEEF
Run Broo Pinqtoil P.nlry

Flank Steak Fillets"

FLANK STEAK

^5^
Tip Steak*

Sirloin Tip*

Cube Steak*

TIP (KNUCKLE)
Buiv Cook <n L'Quid



TIMETABLE FOR COOKING BEEF

CUT

ROASTED AT 300 F.

OVEN TEMPERATURE
Meat

Thermometer Time
Reading Minutes
Degrees F. per lb.

BROILED

Meat
Thermometer Total

Reading Time
Degrees F. Minutes

BRAISED

Total
Time
Hours

COOKED IN
LIQUID

Total
Time
Hours

Standing Ribs 140 (rare) 18 to 20

Standing Ribs 160 (medium) 22 to 25

Standing Ribs 170 (well) 27 to 30

Rolled Ribs
Same as

above
Add
10 to 15

Blade, 3rd to 5th Rib
(high quality only) 150-170 25 to 30

Rump
(high quality only) 150-170 25 to 30

Tenderloin 140-170 20 to 25

Beef Loaf 160-170 25 to 30

Steaks (1 inch)
140 (rare)

160 (medium)
15 to 20
20 to 30

Steaks (1 1/2 inch)
140 (rare)

160 (medium)
25 to 35
35 to 50

Steaks (2 inch)
140 (rare)

160 (medium)
30 to 40
50 to 70

Beef Patties (1 inch)
140 (rare)

160 (medium)
12 to 15
18 to 20

Pot-Roasts

Arm or Blade 3 to 4

Rump 3 to 4

Swiss Steak 2 to 3

Corned Beef 3 1/2 to 5

Fresh Beef 3 to 4 3 to 4

Stew 2 to 3

RETAIL PORK CUTS AND HOW TO COOK THEM
Blade lorn Roast Center Loin Roast Tenderloin

Rolled

Loin Roast

Rib Chop Loin Chop

TT&tl AA Sirloin Chop

Butterfly Chop b'o"Pam,
Country-Style

Backbone

Canadian •

Style Bacon

PotS! 8'0'<

Paod'O'i Paohr

Smoked Ham
Shank Portion

Poast toatel

Canned Han-^p^TYs
) PcJi:

Sliced Smoked Ham

Cooked Boiled" Ham Center Slice

?.'ji' Panoioti Panf't

4rm Roasl Fresh Picnic Smoked Picnic Salt Pork Spjrtnbs

Poau

Arm Steak

Rolled Fresh Picnic

Poasi tbattl

Coot in liQtiill

Canned Picnic

B'O'i P$nb'0i>
*~

Rms; /Oittj

Panh r Coot m 8'*se Coot

L'Qwtt Bate if I'Owd

Sliced Bacon Slabbcofl

8'3-se

Pinl.-f
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TIMETABLE FOR COOKING PORK

ivivtvXv

ROASTED AT 300-350° F,

OVEN TEMPERATURE BROILED BRAISED

CUT
Meat

Thermometer Time
Reading Minutes

Degrees F. Per Lb.

Total
Time

Minutes

Total
Time
Hours

FRESH

Loin

Center 185 35 to 40

mm

Ends 185 45 to 50
Shoulder

Rolled 185 40 to 45

Boston Butt 185 45 to 50

Leg or Ham 185 30 to 35
Chops 3/4 tol
Spareribs 1 1/2

SMOKED
Ham
Whole 160 18 to 20
Half 160 22 to 25
Shank portion 160 35 to 40
Butt portion 160 35 to 40

Ham Slice

(1/2 inch) 10 to 12

(1 Inch) 16 to 20
Picnic 170 35
Shoulder Butt 170 35
Bacon ,"';.

. , „ 4 to 5
.',,,.:,,,,,,,,.•.:"

POULTRY

GOOD FOR YOU, AND THE BUDGET TOO!

Poultry, which was considered a special treat only a few decades ago, is now one of

the best supermarket buys from the meat section. It is high in protein and low in fat

and calories — and no one ever seems to grow tired of its flavor. When buying chicken,

choose birds with short legs, plump bodies and white, unblemished skin. Turkeys are

always a good buy, especially in November and December. Turkeys are more economi-

cal when they weigh over 16 pounds. Poultry spoils rather easily when stored fresh,

and should be well wrapped in waxed paper and kept in the coldest part of the

refrigerator. It is always best to thaw frozen poultry in the refrigerator. Leftover

cooked poultry should be refrigerated right away, but only after any stuffing is re-

moved and the meat is pulled from the bones. Never freeze stuffed poultry, fresh or

cooked.

Game birds and waterfowl are a welcome addition to any menu, and add variety

not to be found in any other food. Duck and geese are popular waterfowl; most other

game birds come from the land. Before being eaten, most game birds must be cured

(hung in a cool, dry place for a number of days), and then larded (bacon strips

fastened across the breast). Most people fill the cavity with a bread stuffing, or at least

an apple or onion to make the most of the flavor.



ROASTING CHART FOR PERFECT POULTRY

GAME BIRDS

READY TO-COOK OVEN ROASTING AMOUNT PER
GAME BIRDS WEIGHT TEMP. °F. TIME SERVING

Wild Duck 1-2 lbs. 350° 20-50 min. 1-1 1/2 lbs.

Wild Goose 2-4 lbs.

4-6 lbs.

325° 1-1 1/2 hrs.

1 1/2-2 1/2 hrs.

1-1 1/2 lbs.

Partridge 1/2-1 lb. 350° 30-45 min. 1/2-1 lb.

Pheasant 1-3 lbs. 400° 1-2 1/2 hrs. 1-1 1/2 lbs.

Quail 4-6 oz. 375° 15-20 min. 1/2-1 lb.

Squab 12-14 oz. 350° 30-50 min. 12-14 oz.

DOMESTIC BIRDS

DOMESTIC READY TOCOOK OVEN ROASTING TIME

BIRDS WEIGHT TEMP.°F. UNSTUFFED STUFFED

Chicken 1 1/2-2 lbs. 375° 3/4 hr. 1 hr.

2-2 1/2 lbs. 375° 1 hr. 1 1/4 hrs.

2 1/2-3 lbs. 375° 1 1/4 hrs. 1 1/2 hrs.

3-4 lbs. 375° 1 1/2 hrs. 2 hrs.

Capon 4-7 lbs. 375° 2 hrs. 3 hrs.

Turkey 6-8 lbs. 325° 3 1/2 hrs. 4 hrs.

8-12 lbs. 325° 4 hrs. 4 1/2 hrs.

12-16 lbs. 325° 4 1/2 hrs. 5 1/2 hrs.

16-20 lbs. 325° 5 1/2 hrs. 6 1/2 hrs.

20-24 lbs. 325° 6 1/2 hrs. 7 1/2 hrs.

Foil-Wrapped 8-10 lbs. 450° 2 1/4 hrs. 2 1/4 hrs.

Turkey 10-12 lbs. 450° 2 1/2 hrs. 3 hrs.

14-16 lbs. 450° 3 hrs. 3 1/4 hrs.

18-20 lbs. 450° 3 1/4 hrs. 3 1/2 hrs.

22-24 lbs. 450° 3 1/2 hrs. 3 3/4 hrs.

Domestic Duck 3-5 lbs. 375°

then

1 1/2 hrs. 2 hrs.

425° 15 min. 15 min.

Domestic Goose 4-6 lbs. 325° 2 3/4 hrs. 3 hrs.

6-8 lbs. 325° 3 hrs. 3 1/2 hrs.

8-10 lbs. 325° 3 1/2 hrs. 3 3/4 hrs.

10-12 lbs. 325° 3 3/4 hrs. 4 1/4 hrs.

12-14 lbs. 325° 4 1/4 hrs. 4 3/4 hrs.

Cornish Game 1-1 1/2 lbs. 400° 1 1/2 hrs. 1 1/2 hrs.

Hen

Guinea Hen 1 1/2-2 lbs. 375° 3/4 hr. 1 hr.

2-2 1/2 lbs. 375° 1 hr. 1 1/2 hrs.



THE OUTDOOR GRILL

NOTHING BEATS CHARCOALED MEATS

Usually, when families decide to cook on the grill, they think of the outdoors and

sitting down to a table in the backyard. Or, they pack up and go on a picnic to the

beach, the park, or the woods. But, family meals like these do not have to be limited

to favorable weather because a grill works equally well in any wood burning fireplace

right in the living room or den. What fun for a cold February night, and energy-saving,

too, because a ten pound bag of charcoal is enough to warm an entire room for several

hours. Meat kabobs, fish fillets, poultry, steaks, chops and burgers are favorites for

grilling, and are all perfect reasons to cook supper on the grill, all the year through!

HOW TO LIGHT THE FIRE - THE RIGHT WAY

Every successful cookout begins with a good fire.

1. Line the grill with heavy duty aluminum foil — for faster cooking and easier

clean-up later.

2. Stack the briquets in a pyramid; they'll light faster since air can circulate around

them.

3. Use a good starter. Try the electric or chimney type, or choose a liquid, jelly or

solid fibrous cubes.

4. Be patient! Let the briquets burn to just the right stage before adding food.

Generally they'll require 20 to 40 minutes.

HOW TO JUDGE THE TEMPERATURE OF A CHARCOAL BRIQUET FIRE

• To tell when it's cooking time: Different brands of charcoal give off varying

degrees of heat in a given time . . . thus some are ready for cooking sooner than

others. In daylight, the coals are ready for cooking when they are covered by a

layer of gray ash; at night they'll have a bright red glow. At this stage, spread the

briquets into a single layer with tongs and place food on the grill.

• Quick temperature test: Hold your hand at the cooking height, palm side down.

If you can keep it in position for 2 seconds, the temperature is high or hot; 3

seconds, medium-high or hot; 4 seconds, medium; 5 seconds, low.

• To lower the temperature: Raise the grid, or spread out the coals.

• To raise the temperature: Tap ash from coals, or push them closer.

• When more coals are needed: Add to the outer edge of hot coals.

• If spattering fat causes flare-ups: Put flames out by raising grid, spreading out

coals, or removing a few coals. If all else fails, have a water bottle handy (remove

food before sprinkling). For rotisserie cooking, place foil drip pan in front of the

coals in the fire box to catch the drippings, thus eliminating flare ups before they

start.



HOW TO MAKE CLEAN-UP EASY

• Prevention: Line the grill with heavy duty aluminum foil . . . spray the grill rack

with a non-stick coating.

• Cure: To remove grease and grilled-on food particles, sprinkle dry baking soda on

a damp sponge and scour; rinse with water/soda solution.

• Store: Clean after each use; then cover the grill and store in a clean, dry place.

SEAFOOD

NEPTUNE'S BOUNTY PROVIDES MENU VARIETY

Fish and seafood have always been highly prized as delectable food by those

fortunate people who have access to a plentiful fresh supply.

Today, with refrigerated shipping facilities, fresh seafood is available to everyone.

Within a day or two after fish and seafood are caught, they're in markets all over the

country.

Why eat fish — other than its obvious good taste? Fish are especially valuable for

their high content of mineral salts. For the inlander the most valuable of these is

iodine, which is absolutely essential for a healthy glandular system. Most other foods

are deficient in iodine.

The most important thing to remember in cooking fish is not to overlook. The fish

will be moist, tender and have a delicious flavor if you cook it just until the flesh is

cream-colored and flakes from the bones easily.

Handle the fish as little as possible during and after cooking since the flesh of fish

is delicate and tender. Be careful not to turn the fish too many times during cooking

or its appearance will be ruined. Usually once or twice is sufficient.

It is of utmost importance that shellfish be refrigerated properly because they

deteriorate quickly.

Shellfish are sold in several forms — shucked, in the shell, cooked, canned and

frozen. If bought in the shell, oysters, crabs, lobsters and clams should be alive.



Shucked shellfish is the meat which has been removed from shell. Freshly cooked

shellfish meat is the edible part which has been picked from the cooked shellfish. This

meat is highly perishable and should be refrigerated immediately after purchase.

Shrimp are sold according to size and number per pound. These counts range from

jumbo shrimp with under 20 per pound, 40 small with 30 and up per pound.

Fresh shrimp are different colors, but all shrimp are pink when cooked. Shrimp are

delicious when boiled, fried or broiled.

When selecting oysters in the shell, look for those with tightly closed shells.

Shucked oysters should have a fresh odor and should not be slimy. To keep the

delicate flavor and to avoid toughening, cook oysters only long enough to heat

through. Cooking them until the "edges curl" is a good test.

There are 4 kinds of crabs commonly marketed in this country. The blue crab —

the meat is white and tender and the claw meat is brownish tinged and is usually

priced lower than the white meat of the body. The Dungeness crab — the meat has a

pinkish cast. The Alaskan crab — the meat is usually taken from the legs. Rock crab —

the meat is a brownish color. The soft-shell crab is not a distinct species. It is caught

just after the crab has shed its hard shell and formed a new shell. These are considered

especially good eating.

Lobsters are a particularly delicious shellfish found in the waters of New England

and Florida. Live lobsters are naturally dark green in color. During cooking this natural

green changes to the distinctive "lobster red."

VEGETABLES AND SALADS

CRISP. COLORFUL AND SO GOOD FOR YOU



Vegetables, whether served as a side dish or as a salad, add sparkle, color and a

world of flavor and interest to mealtime — and plenty of vitamins and minerals in the

bargain, as well. The best buys in your favorite vegetables are seasonal buys. Some

supermarkets have very good produce, while others do not; so, your freshest, most

flavorful vegetables are usually available at the local farmers' market. The nutrition

and appeal of fresh vegetables will be lost if they are not properly stored and cooked.

Soft, bruised or very ripe vegetables should be used promptly or thrown away, and

never stored with the firm ones. Any to be stored in the refrigerator should be washed

and well drained, and then placed in a plastic bag or covered container. Before cook-

ing, fresh vegetables should be washed thoroughly, and cut or pared as little as possible

with a sharp knife. They should be cooked in very little water (1/4-1/2 cup) and only

until they are tender-crisp. Many cooks overcook and overseason their vegetables,

which destroys not only their nutritive value, but their flavor and eye appeal, as well.

When buying vegetables in the off-season, you can choose between canned and frozen

vegetables. The best buy here is the one that costs the least per serving, so look for

discounts and specials. Canned vegetables are the most convenient as no refrigeration is

required before serving and very little actual cooking. Frozen vegetables are similar to

fresh vegetables in color, flavor, and texture.

There is hardly a better way to present fresh, crisp vegetables than in an icy cold

and colorful salad. The best salads start with carefully handled greens that have been

fully washed and carefully dried so that the dressing will cling. Include a variety of

lettuce (iceburg, romaine, endive) that are broken into large chunks in the salad, as

well as other vegetables cut into generous bite-sized pieces. This will preserve their

color, flavor, freshness, and identity. Lightly toss (never stir) salad ingredients to mix

them, and use only enough salad dressing to coat each piece. When serving, the salad

bowl and individual salad plates should be well chilled.

Don't forget that fruits are also excellent basis for delicious salads, and that fruit-

vegetable combinations are another source of inspiration and excitement for the salad

maker.



GUIDE TO EASY VEGETABLE COOKERY

VEGETABLE
AMOUNT
TO BUY

NO. OF
SERVINGS

WAYS TO
PREPARE

Cooking Time After Water Boils

FRESH FROZEN

ARTICHOKES
(April -May)

Fresh—
1 artichoke

1 Simmered
in water

Until Tender

ASPARAGUS
(Mid-February)

Fresh-1 lb.

Frozen—10 oz.

package

Boiled,

steamed,

baked

10-20 5-10

(whole spears)

BEETS
(Year-Round)

Fresh-1 lb.

Canned-12
oz. can

3 to 4

3 to 4

Boiled, baked 30-45 (young)

45-90 (older)

BROCCOLI
(Year-Round)

Fresh-1 lb.

Frozen—10 oz.

package

3 to 4
2 to 3

Boiled, baked,

raw flowerets

10-15 8-15

(stalks cut)

BRUSSELS
SPROUTS
(October-

December)

Fresh-1 lb. 3 to 4
Frozen— 10 oz. 3 to 4
package

Boiled, baked,

stuffed

15-20 10-15

CABBAGE
(Year-Round)

Fresh-1 lb. 3 to 4 Pan stirred,

baked,

steamed,

braised, raw

3-10 (shredded)

10-15 (wedges)

CARROTS Fresh-1 lb. 3 to 4 Steamed,

(Year-Round) Canned— 16 or 3 to 4 braised,

17 oz. can raw

15-20 (young, whole) 5-10 (sliced)

20-30 (older, whole)

CAULIFLOWER Fresh-1 med.
(September- head

January)

Steamed,

boiled,

raw in salads

8-15 (pieces)

15-25 (whole)

5-8 (pieces)

COLLARDS
(December-

March)

Fresh-1 lb. 4 to 3

Frozen-10oz. 2 to 3
package

Canned-16or 2 to 3
17 oz. can

Boiled 15-20

CORN
(May-

September)

Fresh— 1 ear

Frozen-10 oz.

package

Canned-12
oz. can

1

2 to 3

3 to 4

Boiled, baked,

steamed

5-15 3-5

(on the cob)

EGGPLANT
(Late

Summer)

Fresh— 1 med.
eggplant

Baked, boiled,

fried, mashed

10-12

LIMA BEANS Fresh-1 lb.

(July-

November)
(in pod)

Frozen— 10 oz.

package

Canned—16 or

17 oz. can

1 to 2

3 to 4

3 to 4

Boiled, dried,

in soups

25-30 10-18



GUIDE TO EASY VEGETABLE COOKERY

AMOUNT NO. OF WAYS TO Cooking Time After Water Boils

VEGETABLE TO BUY SERVINGS PREPARE FRESH FROZEN

OKRA
(June-

October)

Fresh-1 lb.

Frozen—10 oz.

package

Canned— 16 or

17 oz. can

4

3 to 4

3 to 4

Boiled, fried 10-15 8-15

ONIONS, dry

(Year-Round)

Fresh-1 lb. 6 to 8 Sauteed,

boiled, baked,

fried

15-30

ONIONS, fresh 1 bunch 3 In fresh salads

PARSNIPS
(Year-Round,

Late Winter)

Fresh-1 lb. 2 to 3 Baked,

steamed,

braised

in stews

20-40 (whole)

8-15 (quarters)

PEAS
(March-June)

Fresh-1 lb.

(in pod)

Frozen—10 oz.

package

Canned— 16 or

17 oz. can

1 to 2

3 to 4

3 to 4

Boiled, baked 12-16 5-15

PEPPERS (red

and green)

(Late Summer)

Fresh-1 /2

pepper

1 Stuffed, diced,

chopped

POTATOES,
white

(Year-Round)

Fresh-1 lb. 2 to 3 Boiled, baked,

stuffed,

mashed,

fried, steamed

25-40 (whole)

20-25 (quarters)

SPINACH
(March-June)

Fresh-1 lb.

Frozen—10 oz.

package

Canned—15
oz. can

2 to 3

2 to 3

Boiled,

steamed,

creamed

3-10 5-14

SQUASH,
summer
(Summer
Months)

Fresh-1 lb.

Frozen— 10 oz.

package

Canned— 16 or

17 oz. can

2 to 3

2 to 3

3 to 4

Boiled, fried,

baked

8-15 10-12

SQUASH,
winter

(Fall and
Winter)

Fresh-1 lb. 2 to 3 Baked,

mashed,

steamed

15-20 (cut up)

SWEET
POTATOES
(Year-Round)

Fresh-1 lb.

Canned—16 or

17 oz. can

2 to 3

3 to 4
Glazed,

baked,

boiled

35-55 (whole)

TURNIPS AND
RUTABAGAS
(Year-Round)

Fresh-1 lb. 2 Boiled,

mashed,

baked

20-30 (whole)

10-20 (cut up)



CASSEROLES

TASTE TEMPTING TIME SAVERS

Casseroles are one of the modern homemakers favorite convenience foods, even

though casserole cookery is well over 200 years old. The idea for a one-pot meal is said

to have originated in France, receiving its name from the French word casse, a utensil

used by European cooks in preparing stews and other large amounts of food. The casse

sat on the back of the stove and was the place where the cook put leftover vegetables

and meats until she had created a delicious, bubbling meal-in-a-dish.

Today, casserole ingredients have gone beyond the use of leftovers, although that

is one of the best uses for a casserole recipe. Now a casserole can include any ingredi-

ent from the most economical to the most gourmet, and can make a main dish, a side

dish or a dessert! Casserole meals are also great time savers, as the ingredients can often

be combined directly in the dish, then all put into the oven to cook and be forgotten

until dinner time. How perfect for busy homemakers, anyone following a demanding

career, and for the hostess who prefers to spend time with her guests rather than in the

kitchen.

Many homemakers prepare enough of every casserole recipe for two meals —one
to serve now and another to freeze for later. Before you know it, your freezer will

become a casserole delicatessen! Guidelines to follow in freezing casseroles include:

Freeze casserole mix in foil or other freezer container if you need to keep

the casserole dish in circulation.

Date each package and then use before they have been frozen too long.

Allow a frozen casserole mixture to thaw several hours before cooking,

and/or allow extra reheating time.

Undercook a mixture to be frozen, so it won't overcook when it is

reheated.

Do not include much fat in a freezer mixture, as it becomes rancid within

about 2 months.

Salad greens, raw vegetables, potatoes, and fried foods do not freeze well,

and should be added just before reheating.

Use seasonings sparingly as onions lose their flavor and herbs and spices

become stronger. Again, add these just before reheating.



Cheese, bread crumb or cracker toppings and some garnishes should also

be added just before reheating, while some can be added afterwards.

Allow a casserole to freeze (at 0° F.) no longer than about 3 to 6 months,

depending on the ingredients.

DESSERTS

ALWAYS IN THE VERY BEST OF TASTE

Desserts are not only a favorite with almost every family member, but they are

also an excellent way to use milk and other dairy products, eggs, nuts, fruits, and

gelatin — each an important part of complete and balanced nutrition. Even the calorie

counter can enjoy desserts through the use of fresh fruit, sugar substitutes, nonfat

milk, unsweetened gelatin, angel food cake, and sherbets.

A dessert should be chosen for the way it complements the rest of the meal. For

example, a luscious and creamy chocolate cake is truly tantalizing, but still a poor

choice to serve after a heavy meal of lasagne, salad and bread. The cake would go well,

however, with grilled fish, coleslaw, and corn-on-the-cob. A light dessert, such as

sherbet and crisp cookies would be better with the lasagne menu. Desserts take many

forms, so there is always one to perfectly fit the occasion. Chilled and frozen desserts

are always a hit in hot weather, while cakes and cookies are easy to handle "bring

along" foods. Cookies also make excellent gifts to send through the mail, as do sweet

breads and some cakes and candies. Bubbling hot fruit pies, as well as many of the rich

and filling desserts, are popular cold weather desserts.

Pies and pastries are popular desserts because they are uncomplicated and delicious

— and a tasty way to feature an array of wholesome ingredients. The key to any truly

successful pastry is in the crust: it should be light, flaky and evenly crisp and brown.

To achieve this, many cooks chill everything used in making their crusts, from the

mixing bowl, pastry blender and rolling pin to the water, flour and shortening. This

assures that the shortening particles won't soften as they are cut into the flour and

that they will stay solid until the crust is baked. A light and quick hand in rolling the

dough also keeps the crust light and flaky. Too much pressure and handling toughens

the crust, so the dough should be rolled only once and patched (if necessary) quickly

with iced fingers.



Pastry-Making Equipment

Pastry Blender

Stockinette-Covered Rolling Pin

Pastry Cloth Or Board On Which To Roll Dough

Pastry Wheel To Cut Decorative Edges

Pie Tape To Protect Edges From Over-Browning

Pastry Brush, If Desired

Making good pastry may require extra care on the part of an experienced cook,

but it is usually candy making that intimidates her. Homemade candy is an unequaled

taste treat — as everyone knows! But it seems that there is so much that can go wrong

in the making. However, even the most inexperienced cook can master the art of

candy making with the right utensils, a touch of patience, and careful attention to the

recipe.

Different types of candy have their own particular flavor and texture, charac-

teristics which are determined by the "finish temperature" stated in the recipe. A
candy thermometer is the most accurate way to assure that the candy mixture

reaches its proper temperature, or you can use the Cold Water Test. Both are explained

in the following chart:

TEMPERATURE TESTS FOR CANDY MAKING

PRODUCT
TEST IN

COLD WATER
DEGREES F. ON CANDY THERMOMETER

* SEA LEVEL 2000 FEET 5000 FEET 7500 FEET

FUDGE,
PANOCHA,
FONDANT

SOFT BALL
(can be picked

up but flattens)

234°- 240° F. 230°- 236° F. 224°- 230° F. 219°- 225° F.

CARAMELS FIRM BALL
(holds shape

unless pressed)

242° 248° F. 238°- 244° F. 232°- 238° F. 227° -233° F.

DIVINITY, TAFFY
AND CARAMEL
CORN

HARDBALL
(holds shape

though pliable)

250°- 268° F. 246°- 264° F. 240°- 258° F. 235°- 253° F.

BUTTERSCOTCH,
ENGLISH
TOFFEE

SOFT CRACK
(separates into

hard threads

but not brittle)

270°-290°F. 266°-286°F. 260°-280°F. 255°-275°F.

BRITTLES HARD CRACK
(separates into 300°-310°F. 296°-306°F. 290°-300°F. 285°-295°F.

hard and

brittle threads)

Drop about 1 /2 teaspoon of boiling syrup into one cup water, and test firmness of mass with fingers.



Candy-Making Equipment

Large Boiler That Can Hold 4 Times That Of The Recipe

Candy Thermometer

Set Of Wooden Spoons And Rubber Spatulas

Double Boiler

One value of desserts is that so many of the most popular ones can be frozen. This

makes cakes, cookies, pies and candies so convenient to use almost any time you wish!

Many dessert recipes make either more than is immediately needed or can be easily

doubled, so the extra can be stored in the freezer. Before freezing, quickly and fully

cool the food. Then, package it in freezer paper, being sure to remove air and to seal it

well. Package only as much of the food as your family will need at one time, than label

and date the contents so you will use the oldest first.

FOODS AT THEIR BEST YEAR-ROUND

General Freezing Information

As the best kitchen invention, freezers would probably win the homemakers' nod.

Having food kept "fresh" for months at a time has been a real boon to serving

delicious dishes year round. There are no lean winters today when you cannot enjoy

fresh-flavored vegetables, meats, even pies and cakes. Quickly freezing fresh foods

locks in virtually all of the flavor and nutrition.

If you do plan to freeze food, it must be specially packaged. Some dishes, such as

casseroles, can be frozen right in the container in which they will be thawed, reheated

and served.

A freezer package must meet several requirements if it is to store food properly. It

— must not hold vapor or moisture or the food will dry out

— should be the proper size for the number of people it will serve

— must be sturdy and able to withstand freezing temperatures

— must be odor free

— should be of high quality

— should be easy to pack in the freezer

— must be tight to prevent darkening and rancidity of food.

Meats can be wrapped in freezer paper, aluminum foil or another wrap which

adheres closely. Never freeze or store meat in the market wrapper.



Vegetables pack well in freezer boxes or plastic bags. Most desserts will fit in foil,

plastic bags or wrap, or regular freezer wrap.

If you plan to cook your dish before you freeze it, work quickly, so it will not lose

nutrients or flavor. The only changes that will need to be made are in the seasonings.

Onion, for example, loses flavor. Garlic, cloves, pimento and green pepper become

stronger after freezing.

The cooked food, except desserts, should be chilled immediately by placing in a

pan of ice water. Package food right after chilling.

When reheating the food, avoid overheating. Any food can cook too long and lose

or change its flavor. You can even undercook a dish to be frozen, then finish the

cooking after it is thawed.

Handy Freezer Hints

1. Sauces sometimes separate when freezing.

2. Diced potatoes will crumble if frozen.

3. Salad greens and most other raw vegetables should not be frozen. They lose their

crispness.

4. Fat becomes rancid after about two months, so use fat sparingly if you plan to

freeze your cooked food.

5. Use only the best ingredients.

6. Monosodium glutamate can be added to precooked foods during reheating to bring

out the flavor of meats and vegetables.

7. Most fried foods will lose their crispness when frozen.

8. The smaller the pieces of meat you freeze, the more they will dry out in the

freezer.

CREATIVE COOKING TERMS

A la mode — Served with an ice cream topping.

Antipasto — Italian appetizer assortment.

Aspic — A clear, savory jelly used in molds or to garnish cold dishes or canapes.

Au lait — A beverage, as coffee, made or served with milk.

Baste — To spoon juices or liquids over a food as it is cooking.

Bind — To hold foods together in a sauce.

Blanch — To parboil food in water for a minute, or to pour boiling water over food

and then drain it almost immediately.

Bouquet Garni — A seasoning combination of parsley, thyme, and bay leaf tied in a

cheesecloth bag and used for flavoring stews and sauces. Remove before serving

dish.



Canape — A small appetizer of bread or toast topped with a savory mixture.

Caramelize — To heat dry sugar, or a sugary food until light brown and caramel

flavored.

Coat-the-Spoon — To cook or blend ingredients until the mixture coats the spoon in a

thin layer.

Devil — To mix with hot seasonings such as pepper or mustard.

Dredge — To liberally cover with sifted flour or sugar.

Fillet — To cut a piece of meat or fish into desired shape, removing all bones.

Flake — To break into small pieces with a fork.

Flambe — To pour warm brandy, sherry or other spirits over food in a pan and ignite it

as it cooks.

Fondant — Candy made with sugar syrup, which is kneaded until creamy.

Garnish — To decorate a dish by adding small amounts of food or herbs for color,

flavor and design.

Glaze — To coat with a thin sugar syrup cooked to the crack stage, or to top with a

thin icing.

Hors d'oeuvres — French appetizer course. An assortment of small portions of meat,

fish, egg, and vegetables.

Julienne — Food cut into long, thin strips.

Marinate — To soak uncooked meat, fish or other food in a spiced liquid (marinade) of

wine or herbs, oil or other flavorings. The marinade tenderizes and flavors the

meat and can be used as the serving sauce.

Marzipan — An almond and sugar paste confection, usually shaped and tinted to

resemble tiny fruits.

Meringue — Stiffly beaten egg white mixture used as a topping for various desserts, or

baked until crisp and eaten topped with ice cream, whipped cream, or a sweet

sauce.

Mold — To shape in a decorative pan. A gelatin-stiffened mixture set in a decorative

mold.

Poach — To cook gently in simmering water.

Puree — Fruit, vegetables or meat which is usually precooked, then sieved or blended

to a thick cream.

Quiche — A variety of French dishes which consists of a pastry shell filled with a

savory egg and cream custard to which meat, seafood, vegetables or other food

may be added.

Saute — To cook very rapidly in an open pan using a small amount of butter.

Scald — To heat milk or other liquid to just below the boiling point, indicated by a

thin scum forming at the top of the liquid.

Scallop — To bake food, such as potato slices, in layers with a sauce.

Sear — To brown the surface of a food quickly over high heat, usually in a hot skillet.

Simmer — To cook in a liquid that is just below the boiling point.



Stew — To cook slowly in a liquid for a long period of time.

Tart — A small pastry shell which has a sweet or savory filling and is usually served

individually.

Torte — A cake-like dessert made with many eggs, sugar and usually nuts or bread

crumbs rather than flour. The batter is baked in large, flat pans and served in

layers filled with whipped cream, custards, jam or frosting.

Whip — To incorporate air into a mixture by beating rapidly by hand or with an

electric mixer.

A WORLD OF CHEESES

CHEESE CHART

NATURAL
CHEESE

CHARACTERISTICS
AND USES

Bel Paese

Blue

Brie

Camembert

Cheddar

Cottage

Cream

Edam

Feta

Gorgonzola

A soft cheese often used in cooking to replace mozzarella.

Although it is an Italian cheese, there is a very good American

version bearing the same name that is made in Wisconsin.

A crumbly and sharp-flavored soft dessert cheese that is white

and contains blue mold. French blue cheese is referred to as "bleu

cheese."

A soft, creamy dessert cheese ranked as one of the world's great

cheeses. It should be served at room temperature. At room tem-

perature, good Brie is almost always runny.

A soft, creamy, rich dessert cheese that is another of the world's

great cheeses. Camembert that is shrunken in appearance or

smells like ammonia is past its prime.

A variety of hard cheese that is the most popular American

cheese. Cheddar is sold as mild, mellow, or sharp cheese. Mild has

aged 2-3 months; mellow from 6-9 months; and sharp, from

12-15 months. Excellent for eating or cooking.

The large or small drained curd of soured whole or skimmed milk.

One of the few soft cheeses suitable for cooking.

An unripened American soft cheese that is popular for desserts.

Like cottage cheese, cream cheese is a soft cheese suitable for

cooking.

A mild, semihard cheese. It was originally Dutch cheese that now

has several American versions. It has a bright red exterior rind and

pale gold interior. Edam is primarily an eating cheese.

The most popular of Greek cheeses. White and crumbly, it has a

unique flavor that is perfect for Hellenic cuisine.

A white and blue-veined Italian pressed cheese that may range

from soft (very young) to semihard (aged). It is used in cooking,

for desserts, or in sandwiches. An American gorgonzola is made in

Wisconsin.



A WORLD OF CHEESES

CHEESE CHART

NATURAL
CHEESE

Gouda

Monterey

Mozzarella

Parmesan

Provolone

Ricotta

Romano

Roquefort

Swiss

Touloumisso

CHARACTERISTICS
AND USES

Like gorgonzola, the mi Id -flavored gouda cheese becomes firmer

with age. It was originally a Dutch cheese, that now has several

American versions. Gouda is a popular dessert cheese.

Also known as Monterey Jack, this California cheese is of two

types: a semihard cheese and a hard cheese. Both are good cook-

ing cheeses.

A semisoft white cheese popular in Italian dishes. There are

American versions but they lack the flavor of the Italian varities.

A staple hard cheese of Italian cookery. American Parmesans,

sold already grated, have only a fraction of the flavor of the

original, ungrated cheese.

An Italian hard cheese that has a smoky flavor and is used pri-

marily for appetizers or sandwiches. The American version has

little of the flavor of the Italian cheese.

An Italian cottage-type cheese. American cottage cheese can be

substituted in almost every recipe calling for ricotta.

A very hard Italian cheese grated like Parmesan and used for

cooking. There is also an American Romano.

A soft dessert cheese that is white with a characteristic blue vein-

ing. The veining comes from the penicillin mold that gives this

cheese its sharp flavor.

The common United States term for any of the Emmentaler or

Gruyere cheeses. Used in cooking. (Not to be confused with the

process cheese of the same name.)

A spicy Greek cheese that is very good.



HERBS AND SPICES

A Touch Of Taste

HERB OR SPICE USE WITH

Allspice

Anise Seed

Basil

Bay Leaves

Caraway Seed

Cardamom Seed

Cayenne

Celery Seed

Chili powder

Cinnamon

Cumin Seed

Curry Powder

Fennel

Ginger

Mace

Marjoram

Mustard

Nutmeg

Oregano

Paprika

Poppy Seed

Rosemary

Sage

Saffron

Savory

Sesame Seed

Tarragon

Thyme

Turmeric

Vegetables, meat loaves, ham dishes, beef stew.

Coffee cakes, rolls, sweet breads (especially the Scandinavian

sweet breads), beef and veal stews.

Beef and veal, lamb, pork, seafood dishes, souffles, egg and cheese

dishes, tomato dishes, peas, squash, string beans, potatoes,

spinach.

Poultry, venison, beef and veal, lamb, fish stews, seafood dishes,

tomatoes, onion, green beans, rice.

Rolls, muffins, biscuits, bread, coffee cakes, vegetables, pork.

Coffee cakes, Danish pastry, bread, buns.

Meat and fish dishes.

Fish dishes, meat dishes, rolls.

Stews, chili.

Buns, coffee cakes, muffins, sweet potatoes.

Chili, rice, meat loaf, fish, bread.

Poultry, fish and seafood, vegetables, rice, any leftovers.

Bread, rolls, fish dishes.

Squash, sweet potatoes, carrots, spice cakes.

Doughnuts, seafood stews.

Beef and veal, chicken, pork, lamb, duck, goose, omelets, souf-

fles, vegetables, seafood dishes.

Cheese, egg and seafood dishes, baked beans, lima beans.

Coffee cakes, doughnuts.

Tomato dishes, chilies, omelets, beef stews.

Poultry, pork, fish, garnish for many dishes.

Rolls, bread, coffee cakes.

Fish and seafood dishes, stews, lamb, vegetables.

All pork dishes, tomato dishes, Brussels sprouts.

Bread, rolls, rice, buns, fish stews, chicken.

Veal, lamb, fish, chicken, omelets, cabbage, peas.

Rolls, bread, buns, coffee cakes.

Poultry, seafood, veal, cheese dishes, vegetables.

Meat and fish, biscuits, tomatoes, egg and cheese dishes.

Fish and seafood, rice.



QUANTITIES TO SERVE 100 PEOPLE

Baked beans 5 gallons

Beef 40 pounds

Beets 30 pounds

Bread 10 loaves

Butter 3 pounds

Cabbage for slaw 20 pounds

Cakes 8 cakes

Carrots 33 pounds

Cauliflower 18 pounds

Cheese 3 pounds

Chicken for chicken pie 40 pounds

Coffee 3 pounds

Cream 3 quarts

Fruit cocktail 1 gallon

Fruit juice 4 No. 10 cans

Fruit salad 20 quarts

Ham 40 pounds

Hamburger 30 to 36 pounds

Ice Cream 4 gallons

Lettuce 20 heads

Loaf sugar 3 pounds

Meat loaf 24 pounds

Milk 6gallons

Nuts 3 pounds

Olives 1 3/4 pounds

Oysters 18 quarts

Pickles 2 quarts

Pies 18 pies

Potatoes 35 pounds

Potato salad 12 quarts

Roast pork 40 pounds

Rolls 200 rolls

Salad dressing 3 quarts

Scalloped potatoes 5 gallons

Soup 5 gallons

Tomato juice 4 No. 10 cans

Vegetables 4 No. 20 cans

Vegetable salad 20 quarts

Whipping cream 4 pints

Wieners 25 pounds

METRIC CONVERSION CHARTS FOR THE KITCHEN

VOLUME

1 tsp 4.9 cc

1 tbsp 14.7 cc

1/3c 28.9 cc

1/8c 29.5 cc

1/4 c 59.1 cc

1/2c 118.3cc

3/4 c 177.5cc

1c 236.7 cc

2 c 473.4 cc

1 fl. oz 29.5 cc

4oz 118.3 cc

8oz 236.7 cc

1 pt 473.4 cc

1 qt 946 liters

1 gal 3.7 liters

CONVERSION FACTORS:

Liters X 1.056 = Liquid Quarts

Quarts X 0.946 = Liters

Liters X 0.264 = Gallons

Gallons X 3.785 = Liters

Fluid Ounces X 29.563 = Cubic Centimeters

Cubic Centimeters X 0.034 = Fluid Ounces

Cups X 236.575 = Cubic Centimeters

Tablespoons X 14.797 = Cubic Centimeters

Teaspoons X 4.932 = Cubic Centimeters

Bushels X 0.352 = Hectoliters

Hectoliters X 2.837 = Bushels

Ounces (Avoir.) X 28.349 = Grams

Grams X 0.035 = Ounces

Pounds X 0.454 = Kilograms

Kilograms X 2.205

WEIGHT

Pounds

1

lb

28.3 G rams

1 . .454 Kilog rams



DRY MEASURE AND METRIC EQUIVALENT

(MOST CONVENIENT APPROXIMATION)

POUNDS AND OUNCES METRIC

1 /6 ounce 5 grams

1/3 ounce 10 grams

1/2 ounce 15 grams

1 ounce 30 grams

(28.35)

1 3/4 ounces 50 grams

2 2/3 ounces 75 grams

3 1/2 ounces 1 00 grams

POUNDS AND OUNCES METRIC

1/4 pound (4 ounces) 114 grams

4 1/8 ounces 125 grams

1/2 pound (8 ounces) 227 grams

3/4 pound (1 2 ounces) 250 grams

1 pound (16 ounces) 454 grams

1 .1 pounds 500 grams

2.2 pounds 1 kilogram

1000 grams

CUPS
SPOONS

LIQUID MEASURE AND METRIC EQUIVALENT

(NEAREST CONVENIENT EQUIVALENTS)

QUARTS
OUNCES

METRIC
EQUIVALENTS

1 teaspoon 1/6 ounce

2 teaspoons 1/3 ounce

1 tablespoon 1/2 ounce

5 milliliters

5 grams

10 milliliters

10 grams

15 milliliters

15 grams

3 1 /3 tablespoons 1 3/4 ounces 50 milliliters

1/4 cup 2 ounces 60 milliliters

(4 tablespoons)

1/3 cup 2 2/3 ounces 79 milliliters

(5 1/3 tablespoons)

1/3 cup plus

1 tablespoon 3 1/2 ounces 100 milliliters

1/2 cup 4 ounces 118 milliliters

(8 tablespoons)

1 cup 8 ounces 1/4 liter

(16 tablespoons) 236 milliliters

2 cups 1 pint 1/2 liter less

16 ounces 1 1/2 tablespoons

473 milliliters

2 cups plus

2 1 12 tablespoons 17 ounces 1/2 liter

4 cups 1 quart 946 milliliters

32 ounces

4 1 /3 cups 1 quart, 2 ounces 1 liter

1000 milliliters

CONVERSION FORMULAS:

To convert Centigrade to Fahrenheit: multiply by 9, divide by 5, add 32.

To convert Fahrenheit to Centigrade: subtract 32, multiply by 5, divide by 9.



EQUIVALENT CHART

3 tsp 1 tbsp. 2 pt 1 qt.

2tbsp 1/8c. 1 qt 4 c.

4 tbsp 1/4c. 5/8 c 1/2c. +2 tbsp.

8 tbsp 1/2c. 7/8 c 3/4 c. + 2 tbsp.

16 tbsp 1c. 1 jigger 1 1/2 fl. oz.(3 tbsp.)

5 tbsp. + 1 tsp 1/3c. 2 c. fat 11b.

12 tbsp 3/4 c. 1 lb. butter 2 c. or 4 sticks

4 oz 1/2c. 2 c. sugar 1 lb.

8 oz 1c. 2 2/3 c. powdered sugar 11b.

16 oz 1 lb. 2 2/3 c. brown sugar 1 lb.

1 oz 2 tbsp. fat or liquid 4 c. sifted flour 1 lb.

2 c 1 pt. 4 1 12 c. cake flour 11b.

3 1 /2 c. unsifted whole wheat flour 1 lb.

8 to 10 egg whites 1c.

12 to 14 egg yolks 1c.

1 c. unwhipped cream 2 c. whipped

1 lb. shredded American cheese 4 c.

1 /4 lb. crumbled blue cheese 1c.

1 chopped med. onion 1/2c. pieces

1 lemon 3 tbsp. juice

1 lemon 1 tsp. grated peel

1 orange 1/3c. juice

1 orange about 2 tsp. grated peel

1 lb. unshelled walnuts 1 1 12 to 1 3/4 c. shelled

1 lb. unshelled almonds 3/4 to 1 c. shelled

4 oz. (1 to 1 1/4 c.) uncooked macaroni 2 1 /4 c. cooked

7 oz. spaghetti 4 c. cooked

4 oz. (1 1 12 to 2 c.) uncooked noodles 2 c. cooked

28 saltine crackers 1c. crumbs

4 slices bread 1c. crumbs

14 square graham crackers ..1c. crumbs

22 vanilla wafers 1c. crumbs

SUBSTITUTIONS FOR A MISSING INGREDIENT

1 square chocolate (1 ounce) = 3 or 4 tablespoons cocoa plus 1 12 tablespoon fat.

1 tablespoon cornstarch (for thickening) = 2 tablespoons flour.

1 cup sifted all-purpose flour = 1 cup plus 2 tablespoons sifted cake flour.

1 cup sifted cake flour = 1 cup minus 2 tablespoons sifted all-purpose flour.

1 teaspoon baking powder = 1/4 teaspoon baking soda plus 1/2 teaspoon cream of tartar.

1 cup sour milk — 1 cup sweet milk into which 1 tablespoon vinegar or lemon juice has been stirred; or

1 cup buttermilk (let stand for 5 minutes).

1 cup sweet milk = 1 cup sour milk or buttermilk plus 1 /2 teaspoon baking soda.

1 cup canned tomatoes = about 11/3 cups cut-up fresh tomatoes, simmered 10 minutes.

3/4 cup cracker crumbs = 1 cup bread crumbs.

1 cup cream, sour, heavy = 1/3 cup butter and 2/3 cups milk in any sour milk recipe.

1 cup cream, sour, thin = 3 tablespoons butter and 3/4 cup milk in sour milk recipe.

1 cup molasses = 1 cup honey.

1 teaspoon dried herbs = 1 tablespoon fresh herbs.

1 whole egg = 2 egg yolks for custards.

1/2 cup evaporated milk and 1/2 cup water or 1 cup reconstituted nonfat dry milk and 1 tablespoon

butter = 1 cup whole milk.

1 package active dry yeast = 1 cake compressed yeast.

1 tablespoon instant minced onion, rehydrated = 1 cake compressed yeast.

1 tablespoon instant minced onion, rehydrated = 1 small fresh onion.

1 tablespoon prepared mustard = 1 teaspoon dry mustard.

1/8 teaspoon garlic powder = 1 small pressed clove of garlic



CAN SIZE CHART

8 oz. can or jar 1c.

10 1/2 oz. can {picnic can) 1 1/4 c.

1 2 oz. can (vacuum) 1 1/2c.

14-16 oz. or No. 300 can 1 1/4c.

16-17 oz. can or jar

or No. 303 can or jar 2 c.

1 lb. 4 oz. or 1 pt. 2fl. oz.

or No. 2 can or jar 2 1/2c.

1 lb. 13 oz. can or jar

or No. 2 1 /2 can or jar 3 1 /2 c.

1 qt. 14 fl. oz. or 3 lb. 3 oz.

or 46 oz. can 5 3/4 c .

6 1/2 to 7 1/2 lb. '"

or No. 10 can 12-13 c.

AVERAGE WEIGHTS ACCORDING TO HEIGHT AND AGE

Height (In Shoes) Weight In Pounds (In Indoor Clothing)

Feet Inches

Ages

20-24

Ages

25 29

Ages

30-39

Ages

40-49

Ages

50-59

Ages

60-69

WOMEN

4' 10" 102 107 115 122 125 127

11" 105 110 117 124 127 129

5' 0" 108 113 120 127 130 131

1" 112 116 123 130 133 134
2" 115 119 126 133 136 137
3" 118 122 129 136 140 141

4" 121 125 132 140 144 145
5" 125 129 135 143 148 149
6" 129 133 139 147 152 153
7" 132 136 142 151 156 157
8" 136 140 146 155 160 161

9" 140 144 150 159 164 165

10" 144 148 154 164 169 *

11" 149 153 159 169 174 #

6' 0" 154 158 164 174 180 *

MEN

5' 2" 128 134 137 139 140 142
3" 132 138 141 142 144 145
4" 136 141 145 146 148 149
5" 139 144 149 150 152 153
6" 142 148 153 154 156 157
7" 145 151 157 159 161 162
8" 149 155 161 163 165 166
9" 153 159 165 168 169 170
10" 157 163 170 173 174 175
11" 161 167 174 178 178 180

6' 0" 166 172 179 183 183 185
1" 170 177 183 188 187 189
2" 174 182 188 193 192 194
3" 178 186 193 198 197 199
4" 181 190 199 204 293 205

'Average weights not determined because of insufficient data.

)FAVORITE RECIPES®PRESS 1978



BEVERAGE



FROZEN CHOCOLATE MALTS

3 c. chilled chocolate milk

1/2 c. malted milk powder
1 qt. vanilla ice cream, cubed
Whipped cream (opt.)

Mix milk, malted milk powder and 1 pint ice cream
quickly with hand mixer or in blender until smooth but

still thick. Add remaining 1 pint ice cream; mix quickly.

Pour into 4 chilled 10 or 12-ounce glasses. Freeze for

about 2 to 3 hours or until firm. May serve immediately.

Top with whipped cream, if desired. Yield: 4 servings.



BERRY PUNCH

1 qt cranberry juice
m cups orange juice

1 cup light corn syrup

1 cup water
3/4 cup lemon juice

In large pitcher, stir together all above ingredients
Chill and serve over ice. Makes about 2 quarts.

TEA

4 family size tea bags

2 cups sugar

Lynn Curlee

1 small can frozen limeade

h can pineapple juice (3c)

Put tea bags in approximately 1 qt boiling water. pour
into a 1 gallon container with sugar, limeade and pineapple
juice. Finish filling container with water to make 1 gal.

GHOST FLOATS

1 cup prepared powdered milk
(fresh milk won't work)

Loretta Browning

1 tsp vanilla
1 cuo diet soda

Put the milk and the vanilla in a blender. Slowly add
the soda. Blend at medium speed for 2 minutes. Pour into

2 glasses & place in freezer for 10 minutes.

Lynn Curlee

EASY PUNCH

1 10 oz can frozen orange juice 1 46 oz can pineapple juice

1 6 oz can frozen Lemonade 2 cups sugar
2 6 oz pkg red or green

fruit gelatin

Mix all ingredients well in a gallon jar. Add h gal cold

water. This can be made several days ahead & kept in re-

frigerator. Add 2 qts ginger ale just before serving.

Serve over ice. Serves 50.

Vera Flynn



UNIVERSAL RECIPE FOR SURVIVAL

1. Obtain one large pot
2. Fill it 3/4 the way with water
3. Obtain one match or
4. Obtain directions to turn on stove
5. Put pot on stove and bring water to a bubbley condition

to a woman it's a "boil "

.

Once this is accomplished a number of succulant dishes
can be prepared:

- Boiled eggs
Instant grits, oatmeal or coffee

- Thawed frozen vegetables, etc.

Or last but not least, fill the dishpan to soak all the
knives used to make those peanut butter sandwiches you've
existed on.

Tom Mc CI us key

OTHER SURVIVAL RECIPES:



HOUSEKEEPING HINTS

VINEGAR can solve many household problems:
Quick rub with vinegar dampened cloth shines stainless
steel; puts luster back in cloudy varnished wood surfaces
cleans stained vases and fish bowls.

A solution of 1 cup vinegar, h cup ammonia and 1 quart of
of water makes windows gleam.

To unclog drains, pour a handful of baking soda and \
cup of vinegar down the clogged drain. Cover tightly
for about 1 minute.

A cup and a half of vinegar added to half a tub of
rinse water brightens dingy white clothes. A few drops
added to final rinse makes clothes fluffy and soft.

Inexpensive cuts of meat turn tender when marinated in

vinegar overnight.

Drop peeled fruit into water containing a little vinegar
and they will not turn dark.

Wrap cheese in a cloth or paper towel saturated with
vinegar and it will not mold.

Add a teaspoon of vinegar and 1 oz sugar to over salted
food and the saltiness is gone.

To protect furniture from spills and wet glasses, mix 1

pint of mineral oil and 2 TBSP white vinegar. Apply
with a cloth; polish with a dry one and a little elbow
grease.

Essie N. Speer

NOTES:



HOUSEKEEPING HINTS

flake copies of all credit cards and important documents to

be stored at home and in lock box. If lost you have all

needed information.

Katherine Wicker

White rings and water marks on furniture can be removed
with a very fine abrasive such as tooth paste or silver
polish. Put some on cloth and rub the stained area gently
polish to restore luster.

To protect the place where the iron parks on the board,
apply a large iron-on patch as reinforcement.

To hang up freshly ironed or dryer dried garments, use a

tension curtain rod near the top of the doorway to hold
clothes hangers, just like a closet rod. The rod is hard-

ly noticeable, so may be left in place.

The two liter-sized soft drink bottles make good tenpins;
after you have collected ten and washed them out well.

Children can set up an indoor bowling alley in a hallway
or basement. Provide a large rubber ball as the bowling
ball and you have a relatively quiet rainey day game.

Katherine Wicker

If brown sugar becomes hardened, put a slice of bread on

top of it in an air tight container and it will soften the
sugar and keep it soft.

To save time when baking a cake or anything that calls for
one egg at a time; put all eggs in a bowl or pitcher and

they will pour out one at a time.

Bonnie Terry

NOTES:
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TUNA-POTATO SALAD

2 6 1/2 or 7-oz. cans tuna

6 slices bacon, chopped
1 /2 c. chopped celery

1 /2 c. chopped onion

3 tbsp. sugar

1 tbsp. flour

1/2 tsp. paprika

1/4 tsp. salt

1/4 tsp. celery seed

1 c. water

1 /2 c. vinegar

3 c. sliced cooked potatoes

Chopped parsley

Drain tuna; break into large pieces. Fry bacon in 10-inch

trypan until crisp; drain on absorbent paper. Cook cel-

ery and onion in bacon drippings until tender. Combine
sugar, flour, paprika, sait and celery seed; stir into celery

mixture. Add water and vinegar gradually; cook until

thickened, stirring constantly. Add potatoes, bacon and

tuna; mix lightly. Cover; cook over low heat for 5 to 10

minutes or until hot and bubbly. Sprinkle with parsley.

Yield: 6 servings.



AMBROSIA

6 oranges
1 fresh coconut, grated

6 bananas

8k oz can pineapple, drained
and cut in chunks

Sugar to Taste. Peel oranges. Separate sections into

small pieces. Peel bananas. Cut into small pieces^ add

to orange sections. Add pineapple and sugar to taste.

Fold in coconut. Decorate with cherries.

BILLY'S BEST SALAD

1 can french green beans
1 can tiny peas
Drain vegetables. Mix with
1 cup chopped celery

h cup chopped green onions
Heat until sugar dissolves:
3/4 cup vinegar
1 cup sugar
salt & pepper to taste

Essie N. Speer

1 can white whole kernal

corn
************************

1 jar Pimentos chopped
1 cup chopped green peppers
*************************

h cup oil

1 tsp. celery seed

Pour over mixture. Chill overnight

Dot Browning

can crushed pineapple
lb miniature marshmellows
lb. green seedless grapes
cup chopped nuts
pint whipped topping

(cool whip)

Mix above ingredients in top of double boiler and cook
over hot water until thick. Remove from heat and add h
pound miniature marshmellows. Add 1 can crushed pine-
apple, which has been drained well. Wash grapes, drain
and cut in half. Add grapes, nuts and cool whip and fold
all ingredients together. Pour into mold and refrigerate

Gf}APE SALAD

3 egg yolks, be

2\ TBSP vinegar
2% TBSP milk
1 TBSP sugar

h tsp. salt

Katherine Wicker



MIXED UP SALAD

1 small can of pears, drained and chopped

1 small can peaches, drained and chopped

1 cup miniature marshmellows
1 package of jello (any flavor desired) dry
1 cup chopped nuts

h cup cherries chopped
1 container Cool Whip (small)

Mix all ingredients. Pour into a mold and congeal.

NEEDLER's DELIGHT

1 6 oz pk. lime jello
2 cups cooked apples

Judy W. Helms

1 cup hot water
1 small carton Cool Whip

Dissolve jello in hot water. Add apples. Chill. Add in

whipped topping and congeal. Substitute other flavors
of jello for other colored salads.

Inez Plyler

VEGETABLE DIP

1 cup mayonnaise or salad
dressing
1 TBSP dill weed
1 TBSP seasoning salt

1 cup sour cream
1TBSP parsley flakes
1TBSP minced onions

Mix all ingredients together and refrigerate until ready
to use. Maybe kept in the refrigerator for 1 week. This

dip is delicious with celery, carrot or cucumber sticks
or radishes and bell pepper, too. A great appetizer.

Katherine Wicker
copied from Ann Flake

VEGETABLE DIP

1 envelope ranch dressing h cup sour cream

h cup mayonnaise
Mix ingredients thoroughly and store in refrigerator.

Sandy Cook
copied from Chris Flack



BLUEBERRY JELLO SALAD

2 pkgs. (3oz) grape jello 2 cups boiling water

1 #2 can crushed pineapple 1 lb. can blueberry pie

(not drained) fill ing

Dissolve jello in hot water; blend in fruits. Chill until

firm - spread with topping.

Topping:
1 lg. 8 oz pkg cream cheese h pint sour cream

% cup sugar 1 tsp. vanilla

h cup chopped nuts

Blend first 4 ingredients spread over jello. Sprinkle
with nuts.

Claudine Curlee

BLUEBERRY SALAD

2 pkgs. blackberry gelatin 2 cups boiling water
1 15 oz can blueberries, 1 8oz can crushed pineapple,
drained (save liquid) drained (save liquid)

Dissolve gelatin in water. Measure liquid from blue-
berries and pineapple. Add enough water to make 2 cups
and add to gelatin mixture. Stir in blueberries and
pineapple. Pour in 2 qt. flat dish and congeal. When
firm spread topping over it.

Topping:
1 8 oz pkg. cream cheese h cup sugar
1 cup sour cream h tsp. vanilla

h cup chopped pecans

Mix all ingredients. Spread over gelatin. Top with nuts.

Bettie Linker

GREEN PEA SALAD

1 can green peas 1/8 lb cheese, grated
h cup sweet pickle relish

Combine above with mayonnaise and serve chilled.

Sue Cook



UNDER THE SEA PEAR SALAD

1 16 oz can pear halves
1 pkg. 3 oz. jello lime gelatin

h tsp salt
1 cup boil ing water
1 TBSP lemon juice
2 pkgs. 3 oz each cream cheese
1/8 tsp. ginger (ground)

Drain pears, reserve 3/4 cup of the syrup. Coarsely
dice pears and set aside. Dissolve gelatin and salt in

boiling water. Add pear syrup and lemon juice. Measure
1% cups into an 8X4 in. loaf pan or a 4 cup moid.
Chill until set, but not firm - about 1 hour.
Meanwhile, soften cream cheese until creamy, \lery slow-
ly blend in remaining gelatin, beating until smooth.
Blend in ginger. Stir in pears. Spoon over set gelatin
in pan. Chill until firm. Unmold and garnish with 1

pear half cut in half, a cherry and a sprig of water-
cress. Serve with mayonnaise, if desired.

Essie N. Speer
Copies from New Joys of
Jello

REFRIGERATOR SLAW

1 Ig. head cabbage 1 medium onion
1 cup sugar 1 cup vinegar
3/4 cup salad oil 1 TBSP salt
1 tsp. dry mustard 1 tsp celery seed

Chop cabbage and onions toeether. Bring sugar, vinegar
and salad oil to a boil. Add salt, celery seed and
mustard. Pour over cabbage and onions. Refrigerate.
Keeps for up to 3 weeks.

Sue Cook
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ORANGE SALAD

1 sm container cottage cheese 1 srn can crushed
1 sm box oranqe j'ello pie (drained)
1 can mandarin oranqes (drained) 1 sm can coconut

1 sm carton Cool Whip

pineap-

Mlix together and refrigerate

Nelda Jean Davis

CRAN-APPLE RELISH

1 pound fresh cranberries 2 cups sugar
1 orange, unpeeled 1 20oz can crushed pine-
5-6 red apples, unpeeled apple, well drained

h cup chopped pecans

Hash cranberries thoroughly and drain. Quarter and seed
oranges and apples. Grind cranberries, orange and apples
coarsely in a food grinder or blender. Add sugar, pine-
apple, and pecans. Mix well. Refrigerate overnight
Yeild: 2 quarts Freezes well.

Janet Rushing

HOT FRUIT RELISH

1 can chunk pineapple
1 can apple si ices

Jg cup brown suqar

\ cup maraschino cherries

Simmer over low heat for 30 minutes. Good with any meat

Nelda Jean Davis

CHICEN SALAD HAWAIIAN

2 cups chopped chicken

3 chopped boiled eggs

h tsp. salt

h cup shopped celery

% cup chopped ol ives

1 can chunk pineapple

h cup chopped sweet pickle

French Dressing

Drain Pineapple and combine with above ingredients

using enough dressing to moisten well. Serve on lettuce

or pastery shells. Myra Griffin



LAYERED LETTUCE SALAD

1 head lettuce 1 cup celery, diced
4 eggs, hard cooked, si iced 1 lOoz pkg frozen peas,

h cup green pepper, diced uncooked
-

2 cup onion, diced 8 slices bacon, fried,
2 cups mayonnaise drained & crumbled
2 TBSP sugar 4 oz. cheddar cheese,

grated

Tear the clean, crispy lettuce into small bite-size
pieces and put in dish. Layer rest of the ingredients
in the order given. Add sugar to the mayonnaise (blend

well) Spread over the top as you would frosting. Top
with grated cheese. Cover and refrigerate overnight.

Frances Bickett
copied from Mary Bickett

LAYERED LETTUCE SALAD

1 large nead lettuce (break into small pieces)
1 cup diced celery
1 large cucumber, sliced in circles
1 10.3 oz can green garden peas, drained
1 large onion, sliced (a purple onion makes prettier salad)
2 cups mayonnaise
1 cup grated cheese
2 slices cooked bacon, crumbled

Layer each item in large bowl beginning with lettuce and
ending with bacon. Spread mayonnaise as if icing.

Peggy Bradley

DIG DEEP SALAD

Head of lettuce - broken into bite size pieces
large sliced onion in rings
1 cup chopped celery
1 pkg. frozen English peas

small can water chestnuts, sliced thin
qt. of Helman's mayonnaise
Layer ingredients in order given. Seal top of salad with
Helman's mayonnaoise approximately h inch thick. Will
keep in refrigerator several days in covered bowl.

Loretta Browning
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CHERRY SALAD

1 3 oz raspberry jello h cup mayonnaise

1 cup water (boil inq) 1 cup crushed pineapple dr-

1 21oz can cherry pie filling \ cup heavy cream

1 3 oz lemon jello 1 cup sm marshmallows

1 cup water (boiling) 2 TBSP chopped nuts

1 3 oz pkg cream cheese

Dissolve Raspberry jello in water and stir in pie fill in

Pour in 9X9X2 dish ft chill. Dissolve lemon jello in water
Mix well cream cheese and mayonnaise, gradually add lemon

jello. Stir in undrained pineapple. Whip cream ft fold in

marshmallows. Add to lemon jello mixture. Spread on first
jello layer top with nuts and chill.

Myra Griffin

RICE CONFETTI SALAD

6 cups rice (cooked) 1 onion, minced
1 cup chopped celery 2 slices bacon, cooked and

1 cup sweet pickle relish crumbled

\ cup diced red pepper 6 hard boiled eggs(chopped)
2 tsp. salt h tsp pepper

\h cup mayonnaise 2 tsp prepared mustard

Blend all ingredients together thoroughly. Serve on

lettuce leaves and garnish with cherry tomatoes, (serves

10 people)
NOTE: One cup uncooked rice makes 3 cups cooked rice

Bobbie Terry

CLASSIC RICE SALAD

4 hard cooked eggs, chopped 3 cups cool cooked rice

% cup diced pimentos 1 tsp salt

% tsp. pepper 1 cup mayonnaise
1 tsp. mustard \ cup finely chopped onion

h cup finely chopped sweet pickles

Blend all ingredients thoroughly. Chill-serve on lettuce
leaves and garnish with tomatoes and ripe olives. For
variety add 1 can tuna, flaked or Vz cups finely chopped
cooked chicken or other meats.

Linda Hilton
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HAMBURGER PICKLES

1

1

gal cucumbers
cup salt

2 cups
2 TBSP

water
salt

1 qt apple vinegar 4 cups

h tsp dil 1 seed
sugar

Wash cukes well. Soa|< overnight in cold water with the
1 cup salt. Rinse well & slice. Mix together and heat
(do not boil) the remaining ingredients. Drop sliced cukes
into this mixture long enough to heat thoroughly (do not
boil). Spoon cukes into jars with slotted spoon. Put 2

slices on onion in each jar. Heat remaining vinegar mix-
ture until boiling, pour over cukes & seal.

Sue Cook

LOUISE'S MUSTARD PICKLE

Wash & cut cucucumbers into sticks. Cover with boiling
water and let stand 4 to 5 hours. Drain and pack solidly
into quart jars. Make a solution of:

3 3/4 cups vinegar 4% tsp celery seed

3 cups sugar 4^ tsp tumeric
3 TBSP salt 3/4 tsp mustard seed

Boil this solution for 5 minutes. Pour over cucumbers.

Seal & process in boiling water bath for 5 minutes.

Makes 3 quarts.

Louise Green

PEPPER RELISH

1% gal bell peppers 5 large onions

(green & red mixed) 2 cups sugar
1 gal green tomatoes 2 cups vinegar
5 pods hot pepper

Chop or grind on coarse blade of food chopper above veg-
etables. Put in col lander & drain well. Mix together in
large pot. Pour vinegar & sugar over all. Place on stove
6 boil for 5 minutes. Pack in jars & seal. Good with
meat or vegetables.

Belle Tucker (from the
kitchen of Mrs. George Boone)
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SQUASH PICKLES

5 lbs sm squash (sliced thin)
3 med. onions (sliced thin)

3/4 cup salt

ice cubes
3 cups vinegar

3 cups sugar
2 tsp celery seed
2 tsp mustard seed

\h tsp tumeric
1 tsp ginger

Combine onions & squash in enamel pan. Sprinkle salt &
cover with ice. Cover pan & let stand for 3 hours. Drain
& rinse in cold water. Combine Squash mixture with other
indredients in a large pan. Heat to boiling, reduce heat
& simmer for 2 minutes. Pack in jar & seal. Put in hot
water bath and boil for 5 minutes.

Myra Griffin

DILL PICKLES

3 lbs cucumbers or okra
1 onion si iced
1 tsp dill weed or seed
1 qt white vinegar

1 tsp celery leaves or seed
clove of garl ic

1 qt water
h cup salt

Pack sliced cucumbers (okra) into hot sterilized jars
Add celery leaves, garlic, dill & onions. Make a brine

of water, vinegar & salt. Heat to boiling. Pour over
cucumbers. Seal& let stand 3-4 seeks. Makes 6 pints.

Sue Cook

SQUASH RELISH

6 large squash
4 large onions
2 bell peppers

3 cups sugar
2 cups vinegar
2 tsp tumeric

2 tsp celery seeds

Chop first 3 ingredients in blender. Cover with \ cup
salt and cold water for 1 hour; drain well. Simmer rest
of ingredients for 3 minutes. Add chopped vegetables and
simmer for 3 minutes longer. Pack in jars & seal

Linda Hilton
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MANDARIN ORANGE SALAD

2 pkg. orange jello 1 sm. can frozen orange

2 cups hot water juice

1 Ig can crushed pineapple 2 cans mandarin oranges
drained

Dissolve jello in water, add orange juice. Cool. Add

oranges and pineapple. Put in 11 X 13 pan. Congeal.

Topping:
1 pkg. instant lemon pudding 1 cup milk

1 sm carton Cool Whip

Whip pudding with milk, mix pudding and cool whip

together. Spread on top of congealed salad.

Sandy Cook

RAINBOW SALAD

1 pkg. orange or lemon jello 1 cup boiling water

% cup pineapple juice, (drained from pineapple chunks)
cup mandarin oranges, drained
cup pineapple chunks, drained
cup tiny marshmellows
cup pecans, chopped (not to small)

cup frozen coconut
cup maraschino cherries, chopped (not to sw^ll )

h pint sour cream.

Dissolve jello in boiling water, add pineapple juice.
Pour into 8 inch square pan and allow to congeal. Cut
into small cubes. Mix oranges, pineapple, marshmellows
coconut, pecans and cherries. Mix in sour cream. Fold
in cubes of gelatin. Serves 12 to 15.

Frances Bickett

FRENCH DRESSING

1 cup sugar h cup catsup

h tsp dry mustard \ cup vinegar
1 tsp. paprika Jaice of one lemon
1 tsp. garlic salt 1 cup vegetable oil

Mix all ingredients. Pour into jar. Add garlic salt.
refrigerate. Keeps well

Sandy Cook
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HIGH ENERGY TRAIL FOOD

In a large bowl mix:

1 cup dried peaches
1 cup raisins

1 cup shredded coconut

1 cup dried apples
1 cup dried prunes
1 cup chopped nuts

Run this mixture through a food grinder twice. Next,

place it on a cookie sheet and mix in h cup oleo, h cup

honey and h cup peanut butter. Press the mixture into

rolls or bars the size of candy bars, then roll each bar

in powdered sugar. Wrap in wax paper and store in

freezer. When cold wrap in foil. Keep stored in

freezer. One. bar will make a noon meal. Will last for

days without special storage.

Frances Bickett

CHEESE BALLS

8 oz Cream cheese 1 cup nuts
1 long cracker barrel cheese, mellow
1 long cracker barrel cheese, sharp
1 tsp. paprika 1 tsp minced garlic
1 tsp. cayenne pepper

Grate cheese together, add garlic and water. Mix well
and make smooth ball. Roll ball in mixed spices
nuts. Wrap in plastic wrap. Refrigerate.

and

Sandy Cook
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VEGETABLE BEEF SOUP

1 lb ground beef

\ cup chopped onion
8 cups water
1 TBSP chopped parsley
1 TBSP salt

h tsp pepper
2 cups canned tomatoes

1 cup medium egg noodles
1 cup diced potatoes
1 cup shreaded cabbage
Jg cup chopped celery

h cup diced carrots

h cup peas or beans (green)

Cook ground beef & onion until tender. Add remaining
ingredients & cook until vegetables are tender - 30 to 40

minutes. Yield about 10 to 12 servings.

Janet Rushing

LENTIL SOUP

10 cups water
2 cups lentils

h lb fat back chopped
1 med chopped onion

Boil above indredients for at least 1 hour,

Laura Butler

GOOD VEGETABLE SOUP MIX

2 gallons tomatoes (peeled and cut in quaters)
16 ears corn 2 cups butter beans
2 cups cut okra 6 medium onions
4 pods hot pepper 1 cup vinegar

h cup salt 1 cup .sugftr

Mix and bring to a good boil. Cool put in cartons to
freeze. Do not omit any of the vegetables. An excellent
mix you can add meat and potatoes to when you want a

fresh vegetable soup in winter.

Kathleen Carnes

VEGETABLE SANDWICH MIX

1 8oz. pkg cream cheese
1 TBSP grated onion
3 drops Worcestershire
1/8 tsp. pepper
Blend well. Makes 12 finger sandwiches.

2 tomatoes, finely chopped

h cup crumbled bacon
1 tsp. salt

Sue Cook
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CRANBERRY SALAD

1 pt cranberries (grind fine) 1 cup sugar

1 orange rind (grind fine) 1 cup chopped nuts

1 large apple (chopped fine) 1 cup boiling water

1% pkg. cherry jello 2 oranges (juice only)

Dissolve jello in boiling water, add sugar and orange
juice while hot. Let cool. Mix with the above
ingredients and congeal.

Jeanette Starnes

ADDITIONAL RECIPES:
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FRESH CAULIFLOWER-TOMATO SCALLOP

1 1g. head cauliflower

5 tbsp. butter or margarine

1/2 c. finely chopped fresh celery

1/4 c. finely chopped fresh onion

1/4 c. finely chopped fresh green pepper

3/4 tsp. salt

1/4 tsp. pepper

1/4 c. flour

2 c. milk

1 1/2 c. shredded sharp Cheddar cheese

3 Ig. firm ripe tomatoes, sliced

1/2 c. soft bread crumbs

Break cauliflower into flowerets. Cook, covered, in 1

inch boiling salted water for about 5 minutes or until

crisp tender. Lift cover occasionally to allow steam to

escape. Drain. Melt butter in saucepan; add celery,

onion and green pepper. Saute until onion is limp and
transparent. Blend in salt, pepper and flour. Add milk;

cook over low heat, stirring constantly, until thickened.

Add cheese; stir until melted. Remove from heat. Ar-

range a layer of cauliflower in shallow baking dish or

casserole. Top with a small amount of cheese sauce.

Cover with sliced tomatoes and more sauce. Top with

remaining cauliflower and sauce. Sprinkle with bread

crumbs. Bake in preheated 400-degree oven for 25 min-

utes or until brown. Yield: 6 servings.



CREAM OF POTATO SOUP

6 cups sliced potatoes

6 slices bacon

1 cup sliced celery

% tsp pepper

2 cups light cream

]

2 cup si iced carrots
1 cup chopped onion
V2 tsp sal

t

2 cups milk
shredded cheddar cheese

Cook potatoes and carrots in boiling water until tender,

Drain. Saute bacon until crisp. Drain on paper towel.

Crumble. Saute onion and celery in 2 TBSP of the bacon

fat until tender (do not brown). Combine potatoes,
carrots, onion mixture, bacon, salt pepper, milk and
cream. Simmer 30 minutes (do not boil) Garnish with
shredded cheese. Hakes 2 quarts.

Frances Bickett
copied from Mary Bickett

SCALLOPED POTATOES

1 can mushroom soup
dash pepper
1 sm. onion sliced
butter - paprika

\ to 3/4 cup mil k

4 cups potatoes, thinly
si iced

Blend soup, milk, and pepper. In 1 -h quart casserole
arrange potaotes, onions, and soup in alternate layers
Dot top with butter, sprinkle with paprika. Cover and
bake in 375 oven for 1

minutes more.
hour. Uncover and bake 15

CI audi ne Curlee

POTATO CASSEROLE

2 lbs frozen hash brown potatoes
1 stick butter, melted
1 can cream of chicken soup
2 cups cheddar cheese, grated
2 cups corn flakes

'2

pt. sour cream
cup onions
tsp salt
tsp pepper
cup butter, melted

Mix all ingredients except corn flakes and l

2 cup butter
together and put in buttered 9X13 casserole. Top with
corn flakes and butter. Bake at 350 for 45 minutes.

Barbara Faulk
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CLARINE'S RICE

3/4 cup rice (long-grain)
1 can consomme
1 can water
h stick oleo

1 chopped onion
1 sm. can chopped pimento
1 sm. can chopped mushrooms

Mix ingredients and place in casserole dish. Serves 6

Bake at 350 for 1 hour and 15 minutes, covered or

1 hour uncovered.

Laura Butler

GREEN RICE CASSEROLE

1 cup boil ing water
1 lOoz pk. chopped broccoli
1 stick margarine
1 lOoz can mushroom soup

h cup chopped celery

% cup chopped onion
1 8 oz jar cheese whiz

1% to 2 cups cooked rice

Pour boiling water over chopped broccoli. Cook 5 minutes
Drain. Saute celery and onion in margarine until tender.
Add mushroom soup to broccoli, add cheese whiz and rice,
celery and onion. Place in greased casserole. Cover and

(Uncover last 10 minutes)bake Vb for 20 minutes.

SPANISH RICE

Frances Bickett
copied from Mary Bickett

1 cup rice(not instant)

2h cup water
1 green pepper, chopped
1 beef bouillon cube

1 can stewed tomatoes
1 onion
2 tsp butter

Boil salted water, put in rice. Reduce to simmer after
coming to 2nd boil. Cover with lid. Simmer 14 or 15

minutes. In a heavy pan saute 1 chopped onion, green
pepper, in butter until soft. Add water and - add can
tomatoes and 1 beef bouillon cube and heat well. Stir in

rice and heat.

Lynn Curlee
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ASPARAGUS CASSEROLE

1 lg can asparagus spears 1 can cream mushroom soup

% cup slivered almonds 3 hard cooked eggs, sliced

1 cup buttered bread crumbs h cup grated American

1 sm. jar pimento slices cheese

Place half of asparagus in the bottom of a well buttered
casserole. Cover with half of the soup, almonds, and

eggs. Repeat layeres. Top with crumbs, cheese and

pimento. Bake at 350 for 30 minutes.

Bettie Linker

BROCCOLI CASSEROLE

3 pkgs frozen chopped broccoli h cup chopped onion

\h cups minute rice (uncooked) %.cup chopped celery
1 stick melted butter h tsp salt
1 can cream celery soup 1/8 tsp. pepper
2 cans cream chicken soup

Place layers of each (in order above) in buttered

casserole dish. (Large dish is required). Bake for 30

minutes at 350 . Then spread on top 1 medium jar of

Cheez Whiz and bake for 15 or 20 minutes longer.

Carol Williams

BROCCOLI CASSEROLE

Frozen broccoli 1 can cheddar cheese soup

\ cup milk Pepperidge farm stuffing

Cook broccoli as directed on pkg. Place cooked and

drained broccoli in casserole dish. Pour. 1 can cheddar
cheese soup and h cup milk over broccoli. Sprinkle top
with stuffing and dot with margarine. Cook at 350
uncovered approximately 30 minutes or until bubbly.

Lorretta Brown inn

STUFFED MUSHROOMS

Remove mushroom stems. Mix chopped onion, prepared
Pepperidge Farm stuffing, and grated cheese. Fill

mushroom caps and brush with oleo and broil.

Laura Butler
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DEVILED ENGLISH PEAS

1 lb can English Peas, drained
4 hard cooked eggs, sliced
1 4oz jar pimentos, chopped
1 cup grated cheddar cheese, Cracker Barrel

1 can cream of mushroom soup

1 3 oz can Durkee French Fried Onions

Arrange peas, egg slices, pimento and cheese in layers
in oblong pyrex dish (1^ qt) Spread soup over top.

Bake at 350 for 15 minutes. Cover with onion rings and

bake until heated through about 5 minutes. 6 Servings

Frances Bickett

BAKED GRITS

1 quart milk 1/3 cup melted oleo

\ cup oleo 1 cup Geurye cheese
1 cup grits 1/3 cup Parmesan cheese
1 tsp salt.

Bring milk to boil. Add the h cup oleo. Stir in grits.

Stir and cook till thick. Remove from heat and add salt
Mix with electric beater 5 minutes. Pour into long flat
casserole and pour melted oleo on top. Sprinkle cheeses
On top. Serves 8-10. Bake 30-40 minutes at 350 .

Laura Butler

LUSCIOUS POTATOES

12 1b pkg. hash brown potatoes 1 pt. sour cream
2 cups grated cheddar cheese 1 tsp. salt
2 can'Scream potato soup h tsp. pepper

Combine all ingredients except cheese in large casserole
Mix well. Sprinkle with cheese. Bake in preheated 350
oven for 1 hour.

Sandy Cook

22



MARINATED ASPARAGUS OR BROCCOLI

3-10 stalks fresh asparagus (about 3/4 lb.) or

broccoli, cooked and drained

h cup bottled oil and vinegar dressing
lemon mayonnaise

Arrange asparagus in shallow pan, or pie plate. Pour
dressing over asparagus. Refrigerate at least 2 hours

or over night, turning spears in dressing several times
Serve with lemon mayonnaise. Makes 2 servings.

LEMON MAYONNAISE

^ cup mayonnaise
1 tsp. lemon juice

1 TBSP cream

In small bowl, combine mayonnaise, cream, and lemon juice
Stir until well blended. Refrigerate. Makes 1/3 cup.

Bobbie Terry

ZUCCHINI APPETIZERS

3 cups shredded unpared
zucchini

1 cup Bisquick

h cup finely chopped onion
cup grated Parmesan cheese 2 TBSP parsley

2 tsp. salt
-

2 tsp oregano
2 cup vegetable oil

2 tsp garl ic salt

h tsp seasoned salt

1/8 tsp pepper
4 eggs, slightly beaten

Mix all ingredients. Bake in creased 13X9X2 pan at 350
for about 25 minutes. Cut into small wedges.

o

TARTAR SAUCE

H cup chopped dill pickle

1 cup mayonnaise

h cup lemon juice
pepper to taste

Bettie Linker

% cup chopped onion

h cup salad dressing

h tsp. dry mustard

v1ix all ingredients thoroughly. Cover. Refrigerate

Sandy Cook
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CANDIED SWEET POTATOES

Take 3 or 4 potatoes - peel - cover with water - cook
until tender. Slice potatoes - place in baking dish
sprinkle freely with sugar between each layer - if more
than one layer used. Pour h cup syrup over this - bake
until sugar is melted - sprinkle with butternut (or

vanilla) and cinnamon and a little more sugar. Dot with
maraarine pats. Bake about 10 or 15 minutes lonoer.

SWEET POTATO SUFFLE

Linda F. Hilton

3 cups cooked sweet potatoes,
mashed
1 tsp. vanilla

h cup sweet mil k

1 cup sugar
2 eggs
Jg cup butter

Mix all ingredients together and pour into 9X13X2 pan

Sprinkle topping over sweet potato mixture. Cook for
30 minutes at 350 .

TOPPING

1 cup brown sugar
1/3 cup butter

1/3 cup flour

h cup chopped pecans

SOUASH CASSEROLE

Sandy Cook
copied from
Betty Lee

2 lb yellow squash, cooked
1 carrot, grated

h pint sour cream
1 can cream chicken soup

1 medium onion
1 bell pepper chopped
1 stick margarine
1 pkg. herb seasoned
crutons (divided)

Combine all ingredients, except h of croutons. Pour into
a greased casserole dish and top with reserved crutons.
Bake at 350 for 30 minutes.

Mary Austin
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LOUISIANA RED BEANS AND RICE

1 large bag dried pinto or kidney beans*

1 pkg. hot sausage links (not brown and serve)

1 medium onion (sliced or chopped)

2 bay leaves
1 tsp. garlic
Jg tsp salt

1/8 tsp. pepper

Cook Leans according to directions, adding sausage (that

has been browned but not fully cooked), onion, bay leaf,

garlic, salt and pepper. Cook until tender. Serve over
hot fluffy rice.

*Canned pinto or kidney beans may be substituted to reduce
preparation time.

Connie McCluskey

EASY BAKED BEAMS

1 Targe can pork & beans 2 tsp. prepared mustard
1 onion, chopped h cup brown sugar

h cup water 6 bacon strips

Combine all ingredients except bacon; pour into casserole
Top with bacon. Bake at 350 for 45 minutes. Yeild 8

servings.

Vera Flynn

3 BEAN BAKE

Brown h pound hamburger, h pound bacon, 1 cup chopped
onion. Drain grease. Mix together:

1 tsp salt 3/4 cup brown sugar

h cup catsup 2 tsp. vinegar
1 tsp. dry mustard 1 can kidney beans, drained
1 can baby limas, drained 1 jar B & M beans
Bake at 350 for 40 minutes in casserole dish.

Laura Butler
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SQUASH CASSEROLE

4 or 5 mec. yellow squash 1 chopped onion

2 TBSP bacon drippings h stick butter or oleo
3 TBSP Worchestershire 1 beaten egg .,

1 can cream celery soup Barbecued potato chips

Cook squash, onion, and bacon drippings together with
enough water to steam. Uhen tender mash with fork and
add butter, Worchestershire sauce, and egg. Mix well.

Xn buttered casserole dish, alternate layers of squash
mixture and cream of eel rey soup. Place in 350 oven
until it sets ( about 15 minutes). Top with crushed
chips. This may be left in oven until ready to serve.

Jeanette Starnes

VEGETABLE SALAD SANDWICH

1 lg pkg cream cheese 1 TBSP lemon juice

h cup chopped celery 3/4 cup grated carrots

h cup chopped green peppers % cup grated cucumber
cup chopped onion Mayonnaise

Mix all ingredients well. Keep refrigerated

Terry Starnes
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AU GRATIN VEGETABLES

4 cups cooked cabbage 2/3 cups bread crumbs

\ to 1 cup grated cheese 1 cup med. White Sauce

Put hot cooked cabbage in greased baking dish. Pour

white sauce over cabbage, sprinkle bread crumbs and top

with grated cheese. Bake in moderate oven 400 for 10 -

15 minutes.

UNITE SAUCE (Medium)

2 TBSP fat h tsp. salt
2 TBSP flour 1 cup milk
1/8 tsp pepper

Melt butter in top of double boiler. Add flour, salt
and pepper, stir until smooth. Add milk slowly, stir
constantly. Cook slowly, stirring constantly until
smooth and thickened.

Lynn Curlee

ADDITIONAL RECIPES:
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LOW-CALORIE KRAUT POT ROAST

/ 4 1/2 to 5-1b. eye of round roast

2 tbsp. salad oil

1 c. chopped onions

1 1/2 tsp. salt

1/8 tsp. pepper

1/2 tsp. fines herbs

1 beef bouillon cube

1 8-oz. can tomato sauce

1 lb. carrots, peeled and cut in

in julienne strips

4 c. drained sauerkraut

2 tbsp. chopped parsley

1 tbsp. flour

Trim off excess fat from roast; wipe roast with paper

towels. Heat oil in Dutch oven or large skillet. Add
roast; brown well on all sides. Remove roast; set aside.

Pour off all but 1/2 tablespoon drippings. Add onions;

saute until lightly browned. Add seasonings, bouillon

cube, tomato sauce and 1 1/2 cups water. Bring mixture

to a boil, stirring frequently. Reduce heat; add roast.

Cover; simmer for 2 hours and 30 minutes, stirring mix-

ture around roast occasionally, and adding water if

needed. Add carrots and sauerkraut to Dutch oven; stir

until mixed with pan juices. Cover; simmer for 30 min-

utes longer or until roast and carrots are tender. Remove
roast to large platter. Pour vegetables and pan juices into

colander over large bowl. Reserve drippings; spoon off

excess fat. Arrange drained vegetables around roast.

Sprinkle with chopped parsley. Blend flour with 3 table-

spoons cold water; stir in reserved drippings gradually.

Boil gravy for 1 minute, stirring frequently. Serve with

roast and vegetables. Yield: 8 servings.



BAR-B-CUE CHICKEN

1 3 lb fryer

cup catsup
cup Carolina Treat Sauce

Cut chicken into 4 pieces, down back and where legs
start. Place in pan, skin up, salt and put enough water
to cover chicken about one fourth up. Cook in 350 oven
30 minutes, turn and baste with well mixed catsup « sauce
Baste on both sides; pour remaining sauce in water and

continue cooking about 30 more min.or until tender.
Makes 4 servings

SMEKELY - GOULASH

Vera Flynn

2
1

large onions finely chopped
lbs pork cubes, cooked

2 or 3 tomatoes, chopped
1 tsp salt

2 lbs sauerkraut
2 cups warm water
2 bay leaves
paprika

Saute
1 onions in oil until transparent. Wash sauerkraut

in warm water, combine all ingredients and bake in slow
oven 275 to 300 1 to 2 hours stirring occasionally. Just
before serving add 1 cup sour cream. DO NOT BOIL. Serve
over rice. Tastes better if made several days in advance.

LIVER 'N' ONIONS

Dot Browning

6 slices bacon
2 med onions, si iced and

separated into rings

h cup flour

3/4 tsp salt

% tsp pepper
1 lb calves liver, sliced

1/3 cup wine vinegar

Cook bacon until crisp; remove crumble & set aside. Add
onions to bacon drippings, cook slowly til tender; remove
& set aside. Combine flour, salt & pepper. Coat liver

5 saute 1 quickly over high heat in same skillet used for
bacon & onions/ DO NOT OVERCOOK. When liver is still

pink in center, add wine vinegar to remove any brown bits

stuck to it. Remove to serving platter; top with bacon &

onion rings. Spoon wine vinegar glaze over each serving.
Serves 4.

Jeanette Staines
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LIMA STEW WITH MEATBALLS

1 cup large dry lima beans 1 bay leaf
4% cups water 2 tsp salt

h cup plain flour % cup fine dry bread crumbs

h cup cold water % tsp salt
1 cup tomatoes % cup milk
1 cup sliced celery h tsp Worcestershire
1 cup sliced carrots 1 lb lean ground beef

h cup chopped onions

Rinse beans. Place in Dutch oven with Ah cups water &

boil 2 minutes. Remove from heat, cover and let stand for
1 hour(or soak beans overnight with cooking). Do not
drain. Combine flour & cold water; stir into beans and
cook till thick S bubble. Add vegetables, bay leaf & salt
3ring to a boil, cover and bake in 375°oven for Ik hours,
stirring occasionally. Meanwhile, combine remaining in-

gredients and shape into small meat balls; add to stew.

Cover c. continue baking 45 minutes. Remove bay leaf.

Serves 6

Frances Bickett

CHICKEN PIE

4 or 5 chicken breast 2 cups chicken broth
1 can cream of chicken soup 1 cup flour
1 cup milk 3/4 stick melted oleo

Boil chicken until tender; debone and cut into small

pieces. Place chicken in 9X13 pan.- Pour broth over

chicken, spread soup over broth. Mix flour, milk & oleo;

beat until smooth. Pour on top of chicken and bake at

400° for 15 to 20 min. or until brown.

Sandy Cook

TUNA MUSHR00N CASSEROLE

1 can Tuna, flaked h cup peas, frozen or can

2 cups cooked noodles/macaroni Salt & pepper to taste

1 can mushroom soup k cup grated cheese

h soup can mil k

Dilute soup with milk. Layer remaining ingredients,

reserving cheese for top. 3ake h hour at 325°.

Linda Hilton
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VENISON WITH SOUR CRE,«

2 lbs venison

% cup fat

1 cup diced celery

\ cup minced onion

1 bay leaf
4 T3SP butter

1 clove garlic
1 cup diced carrots
2 cups water
1 tsp salt
4 TBSP flour
1 cup sour cream

Mel t fat in heavy frying pan. Add meat, cut in pieces,
& garlic. Brown on all sides %. arrange in dish. Put veg-
etables in remaining fat & cook for two minutes. Add salt
pepper & water
meat is tender
Add water that
Add sour cream
& vegetables.

Pour over meat. Bake in slow oven until

Melt butter in frying pan & stir in flour
the meat was cooked in and boil until thick
& more salt, if necessary. Pour over meat

Frances Bickett

CHICKEN CASHEW CASSEROLE

2 cups stewed chicken, diced

h cup onions, chopped

h cup celery, chopped
1 TBSP butter
1 can mushroom soup

1/3 cup chicken broth and

mil k

1 TBSP soy sauce
1 cup Chinese noodles

1/3 cup cashews, chopped

Saute 1 onion and celery in butter. Add soup, milk, soy

sauce and chicken. Pour i'nto greased casserole dish. Top
with Chinese noodles and nuts. Bake at 350° for 20 min.

You can add chopped pimineto, chopped ripe olives and/or
tiny peas.

BAR-B-CUE SAUCE

1 bottle catsup, small

h cup butter
3 or 4 drops Tabasco sauce

Bobbie Terry

h bottle Worcestershire
2 tsp brown sugar
1 medium onion, chopped

Combine all ingredients in saucepan; simmer for 10 min
or until flavors ar blended, stirring frequently. Tomato
sauce may be substituted for catsup.

Sandy Cook
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TUNA NOODLE BAKE

can mushroom soup
cup milk
7 oz can tuna, drained &

flaked

2

1
o

cups cooked noodles
TBSP chopped parsley
slices tomato, cut in

half

Empty soup into bowl; gradually blend in milk. Mix in

tuna, noodles, & parsley. Spoon into shallow baking dish
10X6X2. Top with tomato. Bake at 350° for 20 minutes
Serves 4

CHICKEN CASSEROLE

Jeanette Starnes

1 lg hen, cooked & boned
1 cup chicken broth
1 small pkg herb stuffing mix

1 stick melted oleo

1 12oz carton sour cream
I can celery soup

Mix melted margarine with stuffing and line casserole
with about h of mixture. Put chicken over stuffing and
dribble h of broth over casserole. Mix other half of

broth with sour cream and celery soup. Pour over chicken
Sprinkle remaining stuffing over top. Bake at 350 for
30 to 40 minutes

Katherine Wicker

ST. PAUL'S RICE

1 lb hot bulk sausage
4^ cups boiling water

h cup raw rice
2 env. dry chicken noodle

soup mix

1 lg. green pepper, diced
1 lg onion, diced
1 cup celery, finely diced

Brown sausage slowly, drain off grease. Add rio
frommix to boiling water; boil 7 minutes. Remove

add sausage, pepper, onion & celery to rice mixture.
into greased casserole. Bake 1 hour at 350°.

Reenie Springs
Laura Butler

! & SOUp
heat

Pour
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STEAK MARINATE

2 5 oz bottles soy sauce

2 TBSP brown sugar
1 TBSP ginger root

1 button garlic, chopped
fine

2 oz. cooking wine

Mix and let stand 30 minutes. Place steak in flat pan
with marinate for 3 hours, turning at 30 minute intervals
Cook on gri 1 1

.

CHILI CON CARNE

Essie N. Speer

2 lbs lean ground beef 2

1 TBSP chil i powder 1

2 tsp salt 1

1 tsp sugar 2

1 lg onion, chopped med fine 2

1 green pepper, chopped 2

15oz cans tomato sauce
cup water
bay leaf
TBSP vegetable oil

TBSP flour
1 lb cans kidney beans

undrained

In a dutch oven or large wide saucepot, over moderately
low heat brown beef, crumbing it with a fork; push beef to

one side and spoon off fat. Sprinkle meat with chili pow-
der, salt and sugar, mix well. Add onion, green pepper,
tomato sauce, water and bay leaf, cover & simmer stirring
occasionally for i hour. Remove bay leaf. In a small

bowl stir together oil and flour until smooth. Stir in

beans; add to meat mixture'. Cover and simmer, stirring
occasionally until heated thoroughly and slightly thick-
ened, about 30 minutes. 8 to 10 servings.

Patricia Bickett

CHICKEN- MUSHROOM A' LA KING

1 can cream of celery soup 1 TBSP pimiento, chopped

1 cup cooked chicken, diced 1 tsp parsley flakes

1 4 oz can mushrooms, drained Salt ?> pepper to taste

Chow me in noodles, rice or toast cups

Heat soup. Stir in remaining ingredients except noodles

heat through. Serve on noodles, rice or toast cups.

Serves 3 or 4

Jeanette Starnes
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CHAFING DISH MEATBALLS

2 lbs ground beef 1 lg grated onion
1 egg, slightly beaten Salt to taste

Mix well and shape into small balls. Drop into sauce
made of:

1 12oz bottle chili sauce Juice of 1 lemon

1 lOoz jar grape jelly

Simmer until brown. Refrigerate or freeze. To serve
bring to room temperature and reheat in chafing dish.

Essie N. Speer

SPAGHETTI SAUCE

4 slices fat back \ tsp salt
2 lbs stew beef, ground \ tsp pepper
3 lg onions, chopped 1 lg can whole tomatoes
2 large green peppers, choppedl lg can tomato sauce/bits

h tsp cinnamon 1 sm can tomato sauce/mrooms
1 tsp garlic powder 2 TBSP Worcestershire
1 tsp oregano 2 TBSP sugar
2 bay leaves 2 TBSP brown sugar

Fry out fat back £ braze the meat in grease, then cut

the fat back up in it. Add onion and green pepper to

meat and cook 30 minutes, stirring often. Add remaining
ingredients. Cook 3 or 4 hours or longer until sauce
cooks down. Add little water if needed.

Frances 3ickett

MEATLOAF

2 lbs groung beef lh cups catsup, divided
1 cup cracker crumbs 1 tsp salt

1 egg, beaten \ tsp pepper

h cup bell pepper, chopped 3 TBSP dark corn syrup

\ cup onion, chopped fine h cup evaporated milk

Combine beef, cracker crumbs, egg, bell pepper, onion,
milk, \ cup catsup, salt & pepper. Mix well, Shape into

loaf & bake for 1 hr 15 min. Combine syrup & remaining
catsup; brush on top of loaf 10 min before removing from
oven. Essie N. Speer
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CORNBREAD DRESSING

Equal portions of corn bread, toasted bread and crackers
to the amount of dressing you wish to make. Add 1 large
chopped onion, sage, black pepper and celery salt to suit
taste. Some like more, some less. Mix onion, seasonings
and crumbs; moisten with broth made from beef, pork or

chicken until soft. Pat into greased baking dish; place
meat on top of dressing and bake in 400° oven until brown

Kathleen Carnes

BAR-B-CUE CHICKEN

Cut a large broiler down the back and break the breast
bone. The bird will then lay flat when spread out butter-

fly fashion. Place bird on foil lined pan, skin side up.

Salt and brush with margarine. Bake 350° for ]>2 hours.

Baste occasionally. Brush the bird with Kraft Bar-B-Cue
Sauce the last five minutes of baking time.

Essie Speer

SOUPER BURGER

1 lb ground beef

h cup onion, chopped
1 can vegetable soup

2 TBSP catsup
1 tsp prepared mustard
Dash of black pepper

Brown ground beef and onion in heavy; stir to separate
meat. Add soup, catsup, mustard & pepper. Simmer about
5 minutes. Serve on toasted buttered buns.

SAUSAGE DRESSING

Patricia Bickett

6 cups corn bread crumbs
6 cups bread cubes
1 TBSP salt
2 tsp poultry seasoning
1 TBSP Worcestershire
]>2 Iks sausage, fried

h cup sausage drippings
4 medium onions, chopped
2 stalks celery, chopped
2 eggs, slightly beaten
1 cup chicken broth

Cook last five ingredients together; mix with bread, sau^

sage, and seasonings. Bake in greased pan 350° til brown

Jeanette Starnes
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COUNTRY FAii! CASSEROLE

1 8oz pkg elbow macaroni
1 lb ground beef
1 cup chopped onion
1 tsp salt

}

4 tsp pepper
1 8 oz sour cream
1 can english peas, drained
1 cream of celery soup

(undiluted)

Cook macaroni; drain well. Combine ground beef, onion
& seasonings in skillet. ^aute' until meat is lightly
brown; stirring to crumble, drain well. Stir in soup &

simmer covered for 10 minutes. Stir in macaroni and re-
maining ingredients Spoon mixture into lightly greased
2^ qt casserole. Bake 350° for 35 minutes. Serves 8

Belle Tucker

STUFFED FLOUNDER

H cup chopped onion
1 3 oz can mushrooms, drained
chopped, reserve liquid

2 TBSF snipped parsley
2 lbs flounder fillets (8)

4 oz Swiss cheese, shredded
,/3 cup dry white wine

\ cup butter or oleo
1 7

2

2 oz can crab meat
Drain ?< remove cartilage

2 tsp sal t

3 TBSP butter

a tsp salt

tsp papr i ka

, cup coarse saltine cracker crumbs
in fry pan ,.ook onions in '

4 cup of butter until done,

do not brown; remove from heat & stir in mushrooms, flaked
crab, cracker crumbs, parsley, h tsp salt & dash pepper.
Lay flounder flat & spread each fillet with mixture. Roll

fillets up jelly roll style & place, in baking dish. Melt
3 TBSP butter in saucepan; blend in flour & h tsp salt.

Add enough milk to mushroom liquid to make 1% cups. Stir
along with wine into butter & flour. Cook slowly until

mixture thickens; pour over fish fillets. Bake in 400°

oven for 25 minutes, bprinkle with cheese & paprika, re-

turn to oven for another 10 minutes or until fish flakes
easily with fork. Serves 8 ***** To use whole flounder
make slash with yery >harp knife dwon center of dark side
of fish; slip knife into slash & cut along bone on either
side of slash to form a pocket. Place stuffing in pocket
and cook same as fillets.

Inez Plvler
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6 medium potatoes, peeled
& diced

1 onion, chopped fine
Butter
salt & pepper

BRUNSWICK STEW

2 [2h to 3 lbs) frying
chickens

2 quarts cold water
6 ears corn, cut from cob

or 2 #2 cans of shoepeg
corn

1 pint lima beans

1 quart tomatoes

Simmer chickens in water until tender; debone. Add corn
limas, tomatoes, potatoes ft onion. Bring to a rolling
boil, then turn down ft simmer for 2 hours. Season with
butter, salt ft pepper. Serves 6 to 8

SOUPED UP PORK CHOPS

4 lean pork chops
4 green onions

Frances Bickett

1 can mushroom soup

h cup mil

k

Brown chops on both sides for about 10 minutes
they are done, chop onions & sprinkle over chops

Before
Mix

soup with milk, stirring well. Pour over chops; simmer
until tender. Serves 4

Judy W. Helms

BAKED HAM

1 Hostess Ham
3 TBSP Worchestershire
3 T3SP A-l Sauce

1 cup water
Salt & Pepper

Slice fully cooked ham to desired thickness. Place in

long baking dish. Mix remaining ingredients well. Pour

over ham; cover with foil to keep in moisture ft flavor.

Bake in 350° oven for 2 hours a in 275° oven for 30 min.

Serve ham on platter; use drippings or sauce as gravy on

rice or potatoes.

Lib Wil 1 iams
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HOT SAUSAGE BALLS

1 lb hot pork sausage
8 oz sharp chedder cheese

grated

r> cups biscuit mix

Mix well with hands. Make into small balls about the
size of a marble, place on a cookie sheet and freeze.
Uhen frozen, transfer to plastic bags or containers. When
needed remove from freezor, do not thaw before baking at
325° for 35 minutes Makes approx. 4 dozen

Kathleen Carnes

HOT PAN OYSTERS

h stick melted butter
pint oysters

h cup chopped celery

1 TBSP Worchestershire

1/8 tsp tabasco sauce

Salt & pepper to taste
8 soda crackers
Paprika

Melt butter in small casserole dish. Wash oysters fr

place in dish, add celery, Worchestershire, Tabasco, salt
a pepper. Sprinkle with crushed soda crackers, and pap-
rika. Bake at 250° for 1 hour.

CHICKEN CRESCENTS

1 large Chicken
Salt & pepper to taste
1 pkg stuffing mix
1 8 oz pkg cream cheese, dice

Richard Wil 1 iams

2 pkg crescent rolls
1 tsp sage
1 stick melted oleo

Cover chicken with water, add sage, salt & pepper; cook
until tender. Remove & debone; chop coarsely. While meat
is warm add cheese & mix; chill. Remove rolls from can &

divide. Press each large enough to hold a portion of the

chicken mixture; roll up, pinch dough to seal. Dip in

melted oleo & roll in stuffing. Bake 20 minutes at 400

on greased cookie sheet or until brown.

Essie N. Speer
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BEANS 'N
f BEEF CASSEROLE

2 lib cans of pork & beans
1 TBSP mustard

h cup catsup
1 medium onion chopped

h cup brown sugar
1 TBSP Worcestershire
1 lb ground beef

Brown meat in pan. Leave meat juice. Add pork & beans,

& remaining ingredients. Bake in 400 oven for 45 minutes.

CHICKEN CASSEROLE

4 cups diced cooked chicken
1 cup diced celery
2 cups cooked rice
1 TBSP onion
2 cans cream of chicken soup

Reenie Springs

\h cups mayonnaise
1 can sliced waterchestnuts
h cup slivered almonds
2 cups crushed cornflakes
4 TBSP butter

Mix together chicken, celery, rice, onion, soup, mayon-
naise, water chestnuts & almonds. Place mixture in greas-
ed 9X13 casserole. Mix cornflakes & butter; sprinkle over
top. Bake at 350° until bubble, 20 to 30 minutes. This
dish can also be divided & frozen.

Barbara Faulk

CREOLE FRANKFURTERS

1 sm onion cut %" thick
1 green pepper in strips

h cup si iced celery
2 TBSP melted butter
1 tsp salt

1 tsp sugar
2 cups canned tomatoes

% cup catsup
8 frankfurters cut in 3rds

Cooked rice.

Suate onions, green pepper & celery in butter, till ten-

der. Stir in salt, sugar, tomatoes & catsup. Simmer 25

minutes stirring occassional ly. Add frankfurters & simmer
an additional 20 minutes. Serve over hot rice.

Serves 4 or 5.

Paula Crook
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ENCHILADA CASSEROLE

\h lbs hamburger 1 pkg Fritoes

1 can enchilada sauce \h cups longhorn cheese

1 can ranch style beans grated

1 med onion

Brown hamburger & onion, drain. Add enchilada sauce,

ranch style beans. Simmer well. Layer meat sauce, Fritos

and cheese, having cheese layer on top. Bake at 350 for

20 to 30 minutes in a 2 qt casserole.

Myra Griffin

BARBECUED MEAT BALLS

1 cup soft bread crumbs % cup vinegar
\ cup mil k 1 TBSP supar
1 lb ground beef \ cup catsup
1 tsp sal

t

h cup water
1 tsp pepper h cup chopped green pepper

lh TBSP Worcestershire Sauce \ cup chopped onion

Moisten bread crumbs with milk. Combine with ground
beef, salt & pepper. Shape mixture into medium size meat-
balls and place in baking dish. Combine remaining ingre-
dients to make barbeque sauce and pour around meatballs.
Bake uncovered at 375 for 45 min.

Loretta Browning

"ONE POT" DINNER

1 lb ground beef 1 cup ketchup

3/4 lb bacon cut in strips 1 TBSP liquid smoke
1 cup chopped onion 1 tsp salt
2 cans pork n beans (1 lb 15oz) 3 TBSP vinegar

1 can Kidney beans (drainedj_ Dash of pepper

1 can Limas (drained)

Brown ground beef in skillet; drain off fat & put beef
in crockpot. Brown bacon & onion; drain off fat. Add
bacon & onions with remaining ingredients to crockpot.
Stir together well. Cover & cook on Low 4 to 6 hours.

Paula Crook
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CHICKEN PAPRIKA

1 chopped onion 1 tsp pepper

\ cup shortening -* chicken

2 tsp salt
1J

* cup water

1 TBSP paprika % P* sour cream

Brown onion in shortening. Mix in seasoninqs. Add the
chicken and brown 10 minutes. Add water, cover & simmer
slowly till tender about 1 hour. Remove chicken. Add sour
cream to drippings. Heat. Add chicken . Serve over rice
or noodles.

Laura Butler

OLD FASHION CHICKEN DUMPLINGS

1 31b chicken cooked with skin on in h pot of water & 1

TBSP salt, until tender. Remove skin & bone from chicken
& cut in bite size pieces.

3 cups self rising flour 2/3 cups warm chicken broth

Make dough stiff enough to roll out on floured board
paper thin. Let dry one hour. Cut in two inch strips.
Have broth rolling boiling. Break dumplings into small

pieces, drop in boiling broth. DO NOT STIR Shake pot.

When done put in chicken pieces and cover with lid. Let

stand 10 minutes. Stir & serve

Vera Flynn

MACARONI AND CHEESE

1 8oz box macaroni 2 cups milk
2 cups garted cheese 3 eggs

Cook macaroni accouding to package directions. Beat eggs

and add milk. Add salt & pepper to taste. In greased
casserole dish put layer of macaroni, salt & pepper and

cheese. Repeat layers. Pour milk mixture over casserole.
Cover with lid or foil. Bake in 325 oven for 1 hour.

Frances Bickett
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MARINADE FOR BEEF

1 cup salad oil

8 TBSP vinegar
4 tsp celery salt
4 tsp onion salt

\h tsp garl ic salt

\H tsp oregano leaves
3/4 tsp salt -.

1 tsp ground black pepper

Combine all above indregients in saucepan and heat to

boiling point. Cool. Pour over beef one layer deep in

glass dish. Cover - marinate at least 6 hours turning
occasionally. Remove from marinade and drain on wire
rack 30 minutes prior to grilling.

!elda Jean Davis

SLOPPY JOES

lh lb ground chuck
1

1

2

1

14oz bottle catsup
med onion chopped
cups tomato juice
tsp allspice
green pepper chopped

h tsp ground cloves

h tsp ground cinnamon
1 TBSP packed brn sugar
1 TBSP vinegar
Salt & pepper to taste
10-12 hamburger buns

Brown meat in large skillet & drain. Stir in other in-

gredients and simmer over low heat 40 to 50 min. or until
liquid is cooked down. Serve on buns. Yield 10 to 12 ser

CHICKEN TETRAZINI

1 4 or 5 lb hen boiled and
cooled. Save broth

1 cup chopped celery
1 cup chopped onion

Janet Rushing

1 cup chopped green pepper
1 pkg spaghetti
1 can mushroom soup

1 cup grated cheese

Chop chicken. Cook spaghetti by pkg directions. Layer
spaghetti, chicken vegetables and soup. Top with cheese
bake 30 min. at 350 Remove casserole cover last 10 min.
Add extra mushrooms if desired.

Sandy Cook
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HAMBURGER CASSEROLE

1 lb hamburger
1 can mixed vegetables

3 or 4 potatoes, creamed

3/4 cup grated cheese
1 sm onion, diced

h tsp salt

h tsp pepper
"2 tsp garl ic sal

t

1 TBSP Worchestershire

Brown hamburger with salt, pepper, garlic salt ft onion.

Drain grease. Add Worchestershire and mixed vegetables.
Let simmer for a few minutes. Pour into greased casserole
dish, top with creamed potatoes & cheese,

oven until cheese melts. 10 to 15 minutes
Bake in 350 U

BACON WRAP-UPS

1 stick butter
1 cup water
3 cups Pepperidge Farm Herb

Stuffing Mix

Joyce Hargett

2 eggs, beaten
1 lb sausage
1 lb bacon, cut strips in

thirds

Melt butter, add water in large bowl. Add Stuffing mix,
beaten eggs & sausage. Mix well; chill 20 minutes. Form
into logs; wrap with bacon pieces. Secure with toothpicks

Bake on ungreased cookie sheet for 20 to 25 min. at 350°

Turn once.

EGG SOUFFLE

12 slices bread, cubed
8 eggs beaten
2 pkgs smokies
2 tsp salt

Carol Lee Ferguson

1 tsp dry mustard

4 cups mil

k

2 cups grated American
cheese

Combine all ingredients. Place in glass or stainless

bowl and regrigerate overnight. Stir in 1 can cream of

mushroom soup. Bake uncovered in 9 X 13 pan at 350O

for 1 hour. Excellent for lunch with fruit cup and blue-

berry muffins

Dot Browning
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SUPER QUICHE

1 3/4 cups flour
\ tsp salt
3 TBSP water
5 ozs butter
bread crumbs
4 eggs

\ cup thick sour cream
5 oz lean bacon (fried) or

diced ham
chopped parsley
1 tsp paprika
Grated cheddar cheese

Mix flour & salt in bowl, add water. Cut in butter in

small pieces; mix until formed into smooth ball. Cover &

chill 1 hour. Roll out to 12" round. Line 9 or 10 " pie
pan with pastry. Sprinkle 1 TBSP bread crumbs on crust.
Beat eggs slightly & beat in sour cream. Add bacon or ham
cheese, parsley & paprika. Turn into pastry shell. Bake
at 400° for 25 to 30 min. If desired, 5 minutes before
quiche is done, remove from oven and sprinkle with grated

cheese. Return to oven until cheese melts.

Hazel Williams

EASY CHICKEN & DUMPLINGS

2 cups plain flour 2/3 tsp salt
2/3 cups broth from cooked chicken

Mix until smooth ball of dough formed. Roll out and cut

into thin strips. Add to broth which contains deboned

chicken. Cook medium to slow heat until done.

Louise Green

BARBECUE MEAT LOAF

V- lbs ground chuck
1 cup soft bread crumbs

onion , chopped
slightly beaten
cans tomato sauce
salt

med
egg

1

1

2 8oz

\h tsp

h tsp pepper

h cup water
3 TBSP cider vinegar
3 TBSP light brown sugar
2 TBSP prepared mustard
2 tsp Worchestershire

Mix together meat, crumbs, onion, egg, h cup of tomato
sauce, salt & pepper. Shape into loaf & place in shallow
baking dish. Mix together remaining ingredients. Pour
sauce mixture over loaf and bake in 350° oven for 1 hour
& 15 minutes;basting loaf occasionally with sauce in pan.

Remove loaf from oven & let stand about 10 minutes before
slicing. Skim off fat. Reenie Springs
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LASAGNE

1 lb ground beef

h cup chopped onion

2 cups tomatoes (lib. can)

1 can tomato paste (6oz)

1/3 cup water
1 clove garlic, minced
1 tsp oregano

h tsp pepper

lb lasagne noodles, cooked
(6oz) pkgs Kraft Natural
Low Moisture Part Moz-
zarella Cheese sliced
lb Velvetta Cheese
Spread, sliced
cup Kraft grated
Parmesan Cheese

Brown meat, add onion; cook until tender. Drain excess
fat. Stir in tomatoes, paste, water, garlic & seasonings
Cover & simmer 30 min. In 12 X 8 baking dish, layer half
of noodles, meat sauce & cheeses; repeat layers. Bake at
350° for 30 minutes. Serves 6 to 8

Patricia Bickett, copied
from Sarah Starnes

HAM STR0GAN0F

2 cups diced ham
1 med. onion chopped
2 T8SP butter

% cup chopped green pepper
1 carton sour cream
1 can cream of mushroom

soup

Saute' green pepper, onion and ham in butter. Add sour
cream & mushroom soup. DO NOT BOIL. Serve hot over
rice or noodles.

CI audi ne Curlee

BEEF TIPS

1 h lbs boneless stew beef
1 can Campbells onion soup
1 can Campbells golden mush-

room soup

can water

Cut beef into bite size pieces. Mix with soups & water
Cook until tender enough to cut with a fork. Serve over
rice or noodles.

Vera Flynn
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TUiJA BROCCOLI LOAF

4 eggs 1 sm onion, finely chopped

h cup mil k 1 tsp salt

1 cup bread crumbs 2 tsp lemon juice
2 6h oz cans tuna, drained & 1 pkg frozen chopped

flaked broccoli (10 oz) cooked
cup Swiss cheese, shredded according to directions

& drained.
"2

3eat first 3 ingredients together & let set for 5 min
Mix other ingredients; fold in egg mixture. Bake in

greased 9X5X3 loaf pan at 350° for 1 hour.

Bettie Linker

CHICKEN CASSEROLE

1 sm pkg Pepperidge Farm 1 stick melted oleo
Stuffing Mix-yellow label 4 chicken breast or 1 small

2 cans cream of chicken soup fryer stewed
2 cans chicken broth

Stew chicken; reserve broth. Melt oleo & pour over
stuffing mix. Press one half mixture in bottom of 9X13
baking dish. Mix 1 can chicken soup with one soup can

chicken broth. Pour over stuffing mixture; spread layer
of chicken over mixture. Mix 1 can chicken soup u 1 soup
can broth; pour over shreaded chicken. Sprinkle remain-
ing stuffing over top. Sake in 350° until casserole is

bubbly.

Jackie Helms

CHICKEN BREASTS SUPREME

4 boneless chicken breasts 1 jar dried beef
split into 8 pieces 1 pt sour cream

8 pieces of bacon 1 can mushroom soup

Put dired beef in bottom of .dish. Wrap bacon aroung
chicken and put on top of beef. Blend sour cream & soup;
pour over chicken. Bake at 275° uncovered for 3 hours.

Bettie Linker
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SWEDISH MEATBALLS

1 onion chopped or 2 Tbsp
dehydrated onion flakes

1 lb ground beef

\ lb ground pork (optional)

\ cup finely chopped nuts (op)

3/4 cups dry bread crumbs

% cup mil

k

lh tsp sal

t

1/8 tsp pepper

1/8 tsp nutmeg
dash of al I spice
1 egg

2 TBSP shortening

h cup plain flour
2 cups water
2 beef bouillon cubes

Blend first eleven ingredients & shape into about l
m

in

diameter meatballs. Brown on all sides in shortening.
Remove meatballs, stir flour into drippings and cook until

flour browns. Add water and bouillon cubes. Cook stir-
ring constantly until mixture comes to a boil. Reduce
heat add meatballs. Cover & simmer. 15-20 minutes.

Jackie Helms

MEATLOAF

1 lb ground chuck
2 slices bread made into crumbs
1 tsp salt

h tsp pepper
\ cup chopped green pepper

1

h
1

2

chopped celery leaves
egg

cup ketchup
tsp Worchestershire
slices bacon

1 small onion chopped

Mix meat & bread crumbs. Add other ingredients and mix
well. Add a little milk if necessary. Shape into a loaf

& place in a greased baking dish & top with bacon slices.

Pour h cup water aroung loaf. Bake for 20 minutes at 450,

reduce to 350 and bake 25 minutes longer. Bake 1 hour

total if recipe doubled.

Betty Jo Boone
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HUNGARIAN WHITE BREAD

4 to 5 c. unsifted flour

2 tsp. sugar

2 tsp. salt

2 1/2 tsp. fennel seed or aniseed

2 pkg. Fleischmann's dry yeast

2 tbsp. Fleischmann's margarine, softened

1 3/4 c. very hot tap water

Cornmeal
1 egg yolk

2 tsp. cream or milk

Mix 1 1/2 cups flour, sugar, salt, 1 teaspoon fennel seed

and undissolved yeast thoroughly in a large bowl; add
margarine. Add hot water gradually to dry ingredients;

beat for 2 minutes at medium speed of electric mixer,

scraping bowl occasionally. Add 1/2 cup flour or

enough flour to make a thick batter. Beat at high speed

for 2 minutes, scraping bowl occasionally. Stir in

enough additional flour to make a soft dough. Turn out

onto lightly floured board; knead for about 8 to 10

minutes or until smooth and elastic. Place in greased

bowl, turning to grease top. Cover; let rise in warm place

for about 30 minutes or until doubled in bulk. Punch
dough down; turn out onto lightly floured board. Divide

in half. Shape into 2 round balls. Place at opposite ends

of greased baking sheet which has been sprinkled with

cornmeal. Cover; let rise in warm place for about 30
minutes or until doubled in bulk. Beat egg yolk and
cream together; brush over loaves. Sprinkle remaining

11/2 teaspoons fennel seed on loaves. Bake in pre-

heated 400-degree oven for about 30 minutes or until

done. Remove from baking sheet; cool on wire racks.



CRUSTY WHITE BRAIDS

4 cups of unbleached flour- b cup co ig oil

2 pkgs dry yeast 2 TBSP
2 cups warm water ] TBSP

In large bowl combine 2 cups flour % g yeast.
2 cups warm water, % cup oil , sugar & Sc t. Beat at

speed for h minute, scraping bowl. Bea. rnin. at ligi

speed. By hand stir in remaining flour make moderately
stiff dough. Knead on floured surface i 11 smooth. 8 to

10 minutes. Shape into ball, place in ased bowl turn-
ing once. Cover & let rise till double ipp. lh hours).
Punch down, divide in half, then each hal in thirds.

Shape into 6 balls. Cover and let rest 10 min. Roll each

ball into 16" rope. Line up 3 ropes, 1" apart, on greased
baking sheet. Braid loosely, beginning middle,
ends together & tuck under. Repeat with , emaining ropes.

Cover & let rise in warm place til'l double. Bake 375 for
30 minutes. Makes 2 loaves.

Myra Griffin

MAYONAISE BISCUITS

2 cups self-rising flour 2 TBSP mayonaise
3/4 cups sweet mil k

Mix together the above ingredients. Drop by tablespoon
onto greased pan. Cook at 425 degrees for 10 to 12 min.

or until done.

Lynn Curlee

SOUR CREAM CORNBREAD

1 cup self-rising cornmeal h cup salad oil (Wesson)

1 cup sour cream 1 tsp salt
2 eggs - beaten 1 cup cream style corn

Combine above ingredients. Pour batter into a hot

greased 9 " iron skillet. Bake at 400° for 30 minutes.

Loretta Browning
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SOUR CREAM BISCUITS

1 cup self rising flour % tsp soda

3/4 cup sour cream

Combine all ingredients in bowl, stir until smooth.

Turn dough on lightly floured surface. Roll dough out

to ;i

2 inch thickness. Cut with cutter. Place on lightly
greased baking sheet, bake 450 10 to 12 minutes makes
12 biscuits.

Belle Tucker

NO KNEAD ROLLS

5 cups self rising flour 1% cup lukewarm water

\ cup sugar 1 pkg. yeast

h cup vegetable oil

Dissolve yeast (approx. 10 min.) in lukewarm water.
Combine flour and sugar, then add oil and yeast mixture.
Just stir dough with spoon until ingredients are mixed
well. Pour dough in greased bowl, allowing enough space
for rising process. Then cover with foil and let set 2

hours at room temperature. Pour dough on floured surface
Dough is rather sticky and gooie so work dough in flour
just enough to get rid of the sticky texture or until it

is to consistency to roll and cut with biscuit cutter.
Cut them thick and let set 1 hour before baking. Bake
at 450 until golden brown and brush with melted butter
as soon as they come from oven.

Sandy Cook

MAYONNISE MUFFINS

1 cup self rising flour 2 TBSP mayonnaise

h cup milk

Stir all ingredients together. Fill muffin tins h to

2/3 full. Bake at 425 about 10 minutes or until edges
are brown and the tops of muffins are lightly brown.
Makes 6-8 ^*ffins.

Ida F. Plyler
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SALLY LUNN

4 cups plain flour

1 c u p m i 1 k

h cup sugar
4 eggs

1 pkg dry yeast

h cup butter
2 tsp. salt

Spoon flour into dry measuring cup, level. Do not scoop.

Stir together 1 cup flour and yeast. Heat milk, butter,
sugar and salt over low heat only until warm, stirring
to blend. Add liquid ingredients to flour-yeast mixture
and beat until smooth, about two minutes on medium speed
of electric mixer or 300 strokes by hand. Blend in eggs.
Stirring flour to make a stiff batter. Beat until batter
is smooth and elastic, about one minute on medium speed
or 150 strokes by hand. Cover and let rise in warm
place (80 to 85 degrees) until light and bubbly, about
one hour. Stir down; pour into greased 9" tube pan.

Cover and let rise in warm place until doubled, about
30 minutes. Bake in preheated oven 350 degrees for 25

to 30 minutes or until done. Remove from pan immediately
Serve warm. Makes 12 to 15 servings.

Frances Bickett

REFRIGERATOR ROLLS

1 pkg yeast

h cup sugar
1 tsp salt
2 cups lukewarm water

1 egg

7 cups all purpose flour
3 TBSP Crisco shortening

Measure water into mixing bowl. Add sugar, salt and
yeast. Add well beaten egg. Sift flour once before
measuring and add half of flour and mix well. Add crisco
and mix in remainder of flour. Let rise, to double its

bulk, then punch down and cover tightly and place in the

refrigerator. About 1 hour before baking shape into
clover leaf rolls, or as desired, and let rise. Bake in

a hot oven 425 until lightly browned. Brush with melted
butter on top while hot. This dough can be kept in the
refrigerator for several days. Makes 3 dozen or more
rolls depending on size of each roll.

Katherine Wicker
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CRUTONS

3 slices bread 2 tsp. oleo, softened

\ tsp gar i i c sal

Trim crusts from read. Blend butter with garlic salt.

Spread on both sides of bread. Cut bread into cubes;

place the, on baking sheet and sprinkle with paprika.

Bake at 300 until crisp and golden brown - about 20-30

minutes.

Sandy Cook

CORN OYSTERS

1 can oorn 2 egg yol ks

1 cup flour h tsp salt

2 ^^ whites

Put corn in bowl, stir in egg yolk and flour. Beat egg

whites. Fold into the first mixture. Drop by spoonfuls
into deep fryer

.

Bonnie Terry

ONION PARTY PUFFS

3 8 oz cans biscuits 1 cup margarine
1 pkg. onion soup mix

Mix onion soup mix and margarine. Cut each biscuit in

quarters. Dot each quarter with mix. Takes about 8

minutes to bake

Bonnie Terry

QUICK YEAST BISCUITS

Mix: 4 cups self-rising flour h cup sugar
1 pk„ yeast

Add: 3/4 cup Crisco 1 egg, beaten
2 cups lukewarm water

Mix well. Refrigerate for at least 2 hours before cooking
This will save eek,

Louise Green
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ZUCCHINI BREAD

3 cups plain flour
Jg tsp baking powder

3 tsp cinnamon
3 eggs
2 cups grated zucchini
-2 cup chopped nuts

1 tsp salt
1 tsp baking soda

2 cups sugar
1 cup oil

3 tsp. vanilla

Mix together flour, salt, baking powder, soda, cinnamon
and sugar. Add eggs, oil, zucchini and vanilla, mix well

add nuts. Grease and flour 2 5X9 loaf pans. Bake @

325 degrees for 1 hour or until done.

Sue Cook

PUMPKIN BREAD

3 cups all-purpose flour
1 tsp. salt
2 cups sugar
4 eggs , beaten

h cup chopped nuts

1 tsp. soda
3 tsp cinnamon
2 cups pumpkin
1% cup vegetable oil

Place all dry ingredients in mixing bowl and with spoon
make a deep well in center. In this well add other
ingredients. Stir carefully, just enough to dampen all

the dry ingredients. Pour into two greased and floured
pans. Bake at 350 degrees for 1 hour.

BANANA BREAD

1 cup light brown sugar
2 eggs, beaten
3 ripe bananas, mashed
1 cup pecans , chopped

Cathy Abernathy

h cup Crisco
4 TBSP sweet milk
2 cups self rising flour

Cream sugar and shortening, add remaining ingredients
Mix well after each addition. Pour into loaf pan. Bake
at 350 degrees for 1 hour.

Vera Flynn
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APPLE SAUCE MUFFINS

Cream together

Sift together and add

to creamed mixture:

2 sticks soft margarine
2 cups sugar
2 eggs

1 tsp. vanilla

4 cups plain flour
1 tsp. cloves
2 tsp. allspice
3 tsp. cinnamon

Add 1 cup chopped pecans. Combine and add last 1 lb.

applesauce and 2 tsp. soda. Using a wooden spoon blend
all above ingredients. This batter is stiff, so stir
until well blended. Pour batter into some container that
can be covered, and store in refrigerator. To use spoon
into greased and floured muffin tins or use baking cups.
Fill one half full and bake at 400 degrees for 12-15 min.

Nina Speer

BANANA BREAD 1^Cake)

3 cups sugar
4 eggs

3h cups flour
2 cups mashed
1 tsp vanilla

bananas

h
8

2

1

1

lb butter
tsp. buttermilk
tsp. soda

cup chopped pecans
tsp salt

Cream sugar, butter and eggs. Add buttermilk and dry
ingredients; blend well. Add bananas and pecans. Pour
into well greased and floured tube pan. Bake 1 hour
10 minutes at 325 degrees.

Frances Bickett
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LOUISIANA CORN BREAD

\ cup finely chopped onion h cup finely chopped eel en
8 cups crumbled corn bread 1/3 cup margarine

1 can cream chicken S oup
6 eggs, beaten

h tso salt

cup finely chopped bell

pepper

1/8 tsp. pepper

Saute onion, bell pepper and celery in margarine until
tender. Add remaining ingredients. Mix well. Place
in preheated 350 degree oven until medium brown about
30-10 minutes.

Sue Cook

SESAME EGG BRAID (CHALLAB)

1^ cup mil k

h cup warm water
2 pkg. active dry yeast

% cup sugar
1/3 cup soft butter
2 TBSP sesame seeds

1 TBSP salt

3 egg<

l-lh (

1 egg

ITBSP

:ups si

yolk
water

fted plain flour

Scald milk; cool to lukewarm, measure water into large

bowl. Sprinkle in yeast; stir to dissolve. Add sugar,

butter, salt, eggs, and 4 cups flour. Beat until well

blended. Add enough of the remaining flour to make
dough easy to handle and mix. Turn out onto floured
board; knead until smooth and elastic, about 5 minutes.
Place in greased bowl; turn dough over to bring greased
side up or brush top side with soft shortening; cover
with damp cloth; Let rise in warm place 85 degrees free
from draft about 1-1^ hours or until double in bulk.

Punch down; let rise until almost about 30 minutes.
Turn dough out onto board; knead down; divide in half.

Cut each half into 3 equal parts. Roll each piece into

a strip 15 inches long; place 3 strips on greased baking
sheet. Forn into braid, fastening securely at both ends.
Repeat with 2nd half of dough. Cover; let rise in warm
place 85 degrees free from draft, about 1 hour or until
double in bulk. Mix egg yolk with water; brush tops and
sides of braids; sprinkle with sesame seeds. Bake in

moderate oven 350 degrees for 30-35 minutes or until

golden brown.

Essie M. Speer
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BANANA TEA BREAD

h cup butter 1 cup sugar
1 tsp. vanilla 2 eggs

]h cups all purpose flour, 1 tsp baking soda
sifted k cup buttermilk
k cups nuts, chopped 1 cup very ripe bananas,

mashed

In a bowl, cream butter, sugar and vanilla together until

light and fluffy. Add eggs, one at a time, beating after
each addition. Beat again until well blended and fluffy.

Sift together flour, baking soda and salt. Add to cream
mixture alternately with buttermilk. Stir gently only
until moist. Fold in bananas and nuts. Transfer to a

reased 8%X4%X2% loaf pan. Bake 1 hour at 350 or until

ne. Turn out onto wire rack to cool. Makes 1 large
af.

Sue Cook

CORN BREAD

1 box flako corn mix 1 sm. can cream- style corn
8 oz spur cream 3 eggs

h cup wesson oil

Mix together well. Bake 350° for 30 minutes. Place in
greased iron skillet.

Jeanette Starnes
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EASY BOSTON CREAM PIE

3/4 c. boiling water

1/2 c. rolled oats

1/3 c. butter or margarine, softened

1/2 c. sugar

1/2 c. (firmly packed) brown sugar

1/2 tsp. vanilla extract

1 egg

1 1-oz. square unsweetened chocolate,

melted and cooled

1 c. sifted all-purpose flour

1/2 tsp. soda

1/4 tsp. salt

1 3 1 /2-oz. package vanilla pudding and
pie filling mix

1 1/2c. milk

Sifted confectioners ' sugar

Pour boiling water over oats; let stand for 20 minutes.

Cream butter and sugars together; blend in vanilla, egg

and chocolate. Add oats mixture; mix well. Sift flour,

soda and salt together; add to creamed mixture, blend-

ing well. Pour batter into well-greased and floured

9-inch pie plate. Bake in preheated 350-degree oven for

25 to 30 minutes. Let stand for about 10 minutes.

Remove from pie plate; cool on wire rack. Combine
pudding and pie filling mix and milk. Cook over me-

dium heat, stirring constantly, until mixture comes to a

full boil; remove from heat. Place waxed paper directly

on pudding; cool completely. Remove paper. Stir before

filling cake. Split cake horizontally; spread cooled filling

between layers. Sprinkle top with confectioners' sugar.

Yield: 6 servings.



APPLE CRISP

4 cups sliced apples

h cup water

3/4 cup plain flour

1 cup sugar

1 tsp cinnamon

h tsp salt
x. cup butter, softened
Vanilla ice cream

Spread apples evenly in a greased 9X13 baking dish. Pour

water over top. Combine flour, sugar, cinnamon ft salt.

Stir lightly to mix. Cut in butter with pastry blender

til mixture resembles coarse crumbs. Sprinkle evenly over

apples. Bake at 350° for 35-40 min. 6 servings.

Paula Crook

APPLE DUMPLINGS

6 medium cooking apples
-2

l
1

-

cup Red Hots (candies)
. cup sugar

pastry for 2 crust pie

1 stick butter
1-3/4 cups water

Peel & core apples. Roll pastry out to just cover each
apple. Place apple in middle of pastry. From the measur-
ed sugar, place 1 tsp sugar & 1 TBSP butter in core of

apple. Fold pastry around apple & seal. Make sauce of
Red Hots, butter, water ft remaining sugar. Boil 1 to 2

minutes. Place apples in greased baking dish. Spoon
sauce over the dumplings. Bake for 45 minutes in 425° oven
Baste Dumplings with sauce esjery 10 minutes or so.

Sue Cook

APPLESAUCE CRUSTLESS PIE

•3 eggs

1 Ig can evaporated milk
3/4 cup sugar
5 TBSP melted butter

h cup plain flour
2 tsp vanilla
2 cups applesauce

Beat eggs until foamy. Stir in milk, sugar, melted oleo
or butter, flour and vanilla. Beat until smooth. Mix in
applesauce. Pour into well greased and floured 9" pie pan.
Bake in 350 oven 40 min. or until top is browned. Serve
warm or chilled. Pieces lift easily from pan even if
there is no crust.

Joyce Hargett
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ANGEL FOOD DELIGHT

1 10 " angel food cake
1 pkg 10 oz frozen sliced
strawberries, part thawed

1 8%oz can crushed pineapple
drained.

sm pkg each strawberry
lime & orange-pineapple
gelatin
gal vanilla ice cream
si ightly softened

1 can mandarin oranges, drained

Tear cake into small pieces, divide into thirds & place
each third into a med sized bowl. Sprinkle one flavor of

dry gelatin over each bowl. Toss lightly until cake is

well colored. Place strawberry pieces in bottom of 10"

tube pan. Sprinkle any excess gelatin over cake. Spoon
strawberries over cake and spread 1/3 of ice cream over
the layer. Repeat layers with lime cake pieces, pineapple
& ice cream; then orange-pineapple cake pieces, oranges &

ice cream. Freeze until form, preferably a day or so that

the gelatin blends into cake pieces. Unmold on a chilled

plate, cut in wedges & serve -15 to 20 servings.

Linda Hilton

FROZEN CUPCAKE SALAD

1 cup sour cream
1 tsp vanilla
1 can crushed pineapple-drain
2 tsp lemon juice

*2 cup sugar
2 med bananas, diced

cherries, dicedcup
sm Cool Whip

Mix all ingredients and pour into muffin pans lined with
cupcake papers. Place in freezer- When frozen-salads may
be put in plastic bags & stored in freezer. Remove 25-30
minutes before serving

PERSIMMON PUDDING

Katherine Wicker

2 cups persimmon pulp

1 3/4 cups mil k

3 eggs

h tsp soda

h tsp salt

\ tsp nutmeg

7h cups plain flour
1 tsp cinnamon
1 cup sugar
2 TBSP margarine

Mix pulp, milk & eggs. Sift flour sugar & spices. Add
to Jiquid mixture. Mix well. Bake in greased 10" pan in

350°, 30 to 35 min Linda Hilton
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CREAM CHEESE COOKIES

1 box yellow cake nix 2 eggs

1 egg 8 oz cream cheese
1 stick margarine, melted 1 box confectioners sugar

Mix yellow cake mix, egg and margarine. This will be

like cookie dough. Spread in bottom of 9 X 13 pan. Make
topping by mixing softened cream cheese, eggs and

confectioners sugar together pour over bottom layer.

Bake at 350 for 40-45 minutes. Cool and cut into

squares.

Jackie Helms

SANDIES

1 cup butter or margarine 1/3 cup sugar
2 tsp water 2 tsp vanilla
2 cups sifted all purpose 1 cup chopped pecans

flour

Cream butter and sugar, add water and vanilla, mix well.

Add flour and pecans. Chill 3 or 4 hours. Shape into

balls (1 inch) or fingers. Bake on ungreased cookie
sheet in slow oven (325 ) about 20 minutes. Cool

slightly; roll in confectioners sugar. Makes 5 dozen.

Jeanette Starnes

STRAWBERRY PIE

1 baked pie shell 4 cups ripe strawberries
1 cup sugar 1 cup boiling water
2 TBSP cornstarch \ pint whipping cream,

whipped

Hash, cap and drain strawberries. Take one cup of softer
berries, mash, add sugar, cornstarch and a dash of salt.

Add water, stirring constantly, until clear. Cool.
Arrange remaining berries in pie shell, cover with glaze
of cornstarch mixture so that every berry is covered.
Decorate with whipped cream. 6 servings.

Jeanette Starnes
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^SIMMON PUDDING

3 cups mashed persimmons 3 eggs
2 cups sweet mil k ^ tsp cinnamon
1 cup grated sweet potato 1 tsp ginger

h stick butter 1 tsp soda

IH cups sugar 1 tsp salt

3 cups flour 2 tsp baking powder
1 tsp vanilla

Clean persimmons - mash thru colander. Add milk, potato,
sugar and beaten eggs and vanilla. Sift together dry
ingredients and add. Stir in melted butter. Bake in 3

8" square pans that have been greased ?< floured for \\ hrs

at 325.

Mel da Jean Davis

I ICH PUDDING

\h :ups confectioners sugar 9 oz carton cool whip
1 stk margarine ^ pkg vanilla wafers
2 eggs 1 cup pecans
1 cup strawberries (smashed)

Melt margarine and slowly add sugar. Beat eggs and add

to mixture. Crumble wafers; spread h of crumbs in dish,
pour h of butter mixture on crumbs, add % of cool whip &

\ of strawberries. Repeat layers, reserving \ cup of

crumbs for top. Too with nuts & refrigerate for 24 hours

Paula Crook

SWEET POTATO PUDDING

3 cups smashed sweet potatoes h cup milk

h cup sugar ^ tsp sa 't

h stick margarine * ts P vanilla

2 eggs

TOPPING
1 cup brown sugar h cup cocoanut

1/3 cup flour, self-rising 1 cup chopped nuts

Mix first ingredients and pour into 3 qt casserole dish

Sprinkle topping over mixture. Bake in a 300° oven for

30 to 40 minutes.

Paula Crook
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FOUR LAYER DELIGHT

1 cup flour % cup pecans, chopped
1 stick margarine 8 oz. pkg cream cheese
1 cup confectioners sugar 1 cup Cool Whip
2 sm. pkg. instant chocolate 3 cups mil

pudding 1 2 oz . container Coo; Whip
Pecans

Mix flour and 1 cup pecans together. It margarine
and pour into the flour and pecans. Stir until

Press in the bottom of a large Pyrex baking dish.
at 350 until brown. Cool. Blend cream cheese,
confectioner sugar and Cool Whip to fo the se

layer.. Spread mixture on top of first layer. Mi

instand chocolate pudding and 3 cups o for t

layer. Spread the mixture over The sec ayer.
large carton of Cool Whip over third layer and sprinkle
with nuts. Refrigerate until ready to serve.

CI audi ne Curlee

FRENCH LACE COOKIES

1 cup flour 1 cup finely chopped nuts

h cup cornsyrup h cup shortening
2/3 cup brown sugar (packed)

Heat oven to 375°. Blend flour and nuts. Bring corn

syrup, shortening, and sugar to boil in. saucepan over
medium heat, stirring constantly. Remove from heat;

gradually stir in flour and nuts. Drop batter by level

teaspoonfuls about 3" apart on lightly greased baking
sheet. (Bake only 8 to 9 cookies at a time) Bake 5

to 6 minutes, remove from oven and allow to stand 5

minutes before removing from baking sheet. Makes

4 dozen.

Angie Linker
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FUDGE

3 cups sugar 6/ L
\- cup margarine

2/3 cup evaporated milk 1 cup chopped nuts

1 tsp vanilla 1 7oz jar marshmellow cream
1 12 oz pkg semi sweet chocolate pieces

Combine sugar, margarine and milk in a saucepan - bring
to a full boil, stirring constantly. Let boil 5 minutes
oyer medium heat - stirring constantly to prevent
scorching. Remove from heat and stir in chocolate
pieces until melted. Add marshmellow cream, nuts, and
vanilla - beat until well blended. Pour into a greased
13X9 inch pan. Cool at room temperature- then cut

into pieces, flakes approximately 3 lbs.

Loretta Browning

FIG NEWTOMS

Dough: 1 cup honey
1 cup sugar

1 cup Crisco

6h cups flour
2 tsp baking powder

2 eggs

2% TBSP lemon juice
2 TBSP lemon rind

1 tsp soda

1 tsp salt

Filling: 1 cup honey
2 TBSP Lemon juice

4 cups fig preserves, drain

2% TBSP orange juice

Cream honey, sugar, and crisco. Add eggs, lemon juice
and lemon rind. Sift all dry ingredients together 3

times; gradually add to honey mixture to form dough,
chill - roll dough out quite thin. Cut in strips 6"

long and 3" wide. Mix fig preserves, honey, and juices
together to make filling. Put some on center of each
strip of dough. Fold sides over to center. Bake with
seam side down in 400 degree oven for 15 minutes. Cut
into desired size crosswise.

Bonnie Terry
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VERSATILE COOKIES

1 cup margarine 1 egg

1% cup sifted confectioners 1 tsp vanilla
sugar 1 tsp soda

7h cups flour 1 tsp cream of tartar

\ tsp salt

Cream margarine and sugar. Add egg and vanilla. Sift
dry ingredients together add to sugar mixture. Blend
well. Roll out and cut with cookie cutter. Bake at

375 for 8-12 minutes. The thinner they are rolled the

crisper they will be. Or you can place some nuts in

center of cookie and roll up into finger shapes. Bake
these 12-15 minutes at 375 .

Bonnie Terry

DIVINITY

2 2/3 cups sugar 2/3 cup light corn syrup

h cup water 2 egg whites
1 tsp vanilla 2/3 broken nuts

Stir sugar, corn syrup and water over low heat until

sugar is dissolved. Cook, without stirring, to 260 on

candy thermometer (or until small amount of mixture
dropped into \/ery cold water forms a hard ball). In

mixer bowl, beat egg whites until stiff peaks form.

Continue beating while pouring hot syrup in a thin
stream into egg whites. Add vanilla; beat until mix-
ture holds its shape and becomes slightly dull.
(Mixture may become too stiff for mixer.) Fold in nuts
Drop mixture from tip of buttered spoon onto waxed
paper. Makes about 4 dozen candies.

Patricia Bickett

ORANGE SIIERBERT ICE CREAM

1 Ig 64oz orange drink 1 can condensed milk
1 pk lemon jello

Mix jello with 3 TBSP water. Then add orange drink and

condensed milk and freeze.

Amy Green
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LEMON SQUARES

1 cup margarine at room temperature

h cup plus 1 TBSP confectioners sugar
2 1/3 cup unsifted all-purpose flour
4 eggs
1 3/4 cup granulated sugar

1/3 cup lemon juice

h tsp. double acting baking powder

Preheat oven to 350 . In medium bowl cream oleo and h
cup confectioners sugar. Add 2 cups flour and stir with
wooden spoon until well combined. Pat evenly in a 13 X

9 inch baking pan - not creased. Bake for 20 minutes.

Combine eggs, granulated sugar, remaining 1/3 cup flour,

lemon juice, and baking powder in blender container.
Cover and blend 5 seconds. Scrape down sides of

container and blend another 5 seconds. Pour over
partially baked crust. Bake 25 minutes more or until

golden brown. Cool, then sprinkle with remaining
TBSP confectioners sugar. Cut into 32 squares.

Loretta Browning

SCOTCH JUMBLES

2 cups sifted flour 1% tsp. salt

1% tsp cinnamon 1 tsp. baking soda

1% cups sugar 1 cup softened butter
3 eggs 1/3 cup mil k

2 cups rolled oats 3/4 cup chopped nuts

1 tsp vanilla 1 tsp lemon flavoring
1 12oz pkg. butterscotch morsels
1 cup raisins

Sift together flour, salt, cinnamon, soda; set aside.
Combine sugar, butter, eggs; beat until creamy.
Gradually blend in flour mixture alternately with milk.
Stir in vanilla, lemon, oats, butterscotch morsels,
raisins, nuts. Drop by well-rounded tablespoonfuls onto
greased cookie sheets. Bake 325 for 16 minutes. Makes
4 dozen 3" cookies.

Frances Bickett
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7 LAYER BARS

h cup butter or oleo
1 cup shredded coconut
1 6oz pkg butterscotch

flavor pieces
1 15oz can sweetened condensed milk

1 cup Graham cracker crumbs
1 6oz pkg semi sweet

chocolate pieces
1 cup chopped nuts

Melt butter in 13X9X2" baking pan. Sprinkle crumbs
evenly over butter (tap sides of pan to distribute
crumbs) Sprinkle on coconut, chocolate and butterscotch
pieces. Pour sweetened condensed milk evenly over top.

Sprinkle on nuts and press lightly into pan. Bake in

moderate oven 350 30 minutes. Cut into small bars.

Patricia Bickett

LEMON SQUARES

Crust

Filling

2 sticks softened margarine
cups plain flour

h cup powdered sugar
1 cup choped nuts (opt)

4 eggs beaten
2 cups sugar
7 TBSP Real lemon Juice
1 TBSP flour

\ tsp baking powder

Mix butter, flour and sugar. Press into a. 9X13 pan.

Press nuts into dough if desired. Bake 15 minutes at

325 . Remove --and add filling. Mix filling ingredients
and pour on top of hot pastry. Bake 40-50 minutes at

325 . Sprinkle with powdered sugar. Cut into squares
after it cools and is solid.

ENGLISH TEA CAKE

Paula Crook

6 oz self rising flour
2 oz sugar

4 oz butter

Cream butter well, add sugar and flour. Butter an 8"

baking dish and pat dough into dish. Bake at 300 12-

15 minutes until light brown. Cool and cut into squares
Rusty Will iams
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SNICKERDOODLES

If desired, dip bottom of tumbler in cinnamon sugar to

use in flattening balls of cookie dough.

1 cup butter or oleo, softened
3 3/4 cup all purpose flour
\ tsp baking soda

% tsp cream of tartar
tsp. salt

2 cups sugar
2 eggs

h cup mil

k

1 tsp vanilla
1 cup chopped nuts

In mixing bowl cream butter or margarine and sugar until

light and fluffy, cudd eggs, one at a time, beating well

after each. Blend in milk and vanilla. Thoroughly stir
together flour, baking soda, cream of tartar, and salt;
stir into creamed mixture. Blend in chopped nuts. Form
dough into 1 inch balls. Place balls 2 inches apart
on greased cookie sheet. Lightly flatten balls with
sugar bottom of tumbler. Bake cookies at 375 until

done, 10-12 minutes. Makes about 8 dozen. (Great for
children to help roll out into balls and flatten.

Lib Mill iams

From Better Homes and
Gardens - Homemade
Cookies Cook Book

COCONUT, CHOCOLATE MERINGUE BARS

3/4 cup soft margarine

h cup granulated sugar
1 tsp vanilla
1 tsp baking powder

h tsp salt

1 cup flaked coconut

»o

'2

3

1

cup brown sugar (packed)
eggs, separated
cups sifted plain flour
tsp soda
pkg. (6 oz) chocolate chip
cup brown sugar(packed)

Heat oven to 350". Grease 13X9W pan. Blend butter

h cup brown sugar, Jg cup granulated sugar, egg yolks, and
vanilla. Beat 2 minutes at med. speed. Sift dry
ingredients and mix in thoroughly. Spread or pat dough
in greased pan. Sprinkle chocolate pieces, flaked
coconut and nuts. Beat egg whites until frothy; add 1

cup brown sugar gradually and beat until stiff peaks
can be formed. Spread over bottom layer. Bake 35-40 min
Cool & cut into bars.

Jackie Helms
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SUGAR COATED PEANUTS

1 cup white sugar

h tsp cinnamon
1 cup water
2 cups raw peanuts

Dissovle sugar and cinnamon in water over medium heat.

Add peanuts and continue to cook until the syrup is used

up. Stir constantly. Pour and spread on a cookie sheet
and bake 30 minutes at 300 Stir at 5, minute intervals

BROWNIES PLUS

Bonnie Terry

1 stick real butter
1 cup sugar
Few grains salt

3/4 cup chopped pecans

3/4 cup all purpose flour
3 rounded TBSP cocoa
2 eqqs
1 baq miniature marshmallow

Soften butter at room temperature. Sift together flour,
sugar, cocoa and salt. Add eggs to soft butter, sift in

the dry ingredients and beat well. Add chopped pecans.
Pour into a well greased, flour-dusted square nine inch

oan. Bake for 20-25 minutes in 325 oven.

ICING:

1 stick butter
3 heaping TBSP cocoa

1 box powdered sugar
3 TBSP cream or warm milk

Melt butter for icing. Stir in powdered, sugar and cocoa.
Add cream or warm milk and stir constantly as the butter
-sugar mixture heats. When brownies are done and still

hop, over with marshmallows while cake is still in the

pan. Quickly drizzle the hot icing back and forth
across the top.

Rennie Springs

POTATO COOKIES

1 sm. pkg instant potatoes 1 cup sugar
1 egg 1 pkg biscuit mix

1 stick margarine 1 tsp coconut flavoring

Mix and drop by spoonfuls onto a cookie sheet. Bal

375 until brown about 3-10 minutes.
:e @

Bonnie Terry
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SPRITZ COOKIES

1 cup softened oleo or butter h tsp salt

h cup sugar 1 egg

2% cup plain flour 1 tsp almond or vanill

Heat oven to 400 F. Mix margarine and sugar. Mix in

remaining ingredients. Place qough in cookie press, form
desired shapes on ungreased cookie sheet. Bake until set
but not brown, 6 to 9 min. remove from sheet immediately.
Yield about 5 dozen.

CHOCOLATE SPRITZ

Stir 2 oz. melted unsweetened chocolate (cooled) into

margarine mixture.

CHRISTMAS SPRITZ

Before baking top cookies with raisins, dandies, nuts or

candied fruits arranged in attractive patterns. Or after
baking decorate with colored sugars, red cinnamon candies
or finely chopped nuts. Use a drop of corn syrup to hold

decorations on baked cookies.

Janet Rushing

LEMON CRUMBLE SQUARES

2/3 cup oleo or butter softened \% cup plain flour
1 cup firmly packed brn sugar 1 15oz. can sweetened
1 cup old fashioned oats condensed milk
1 tsp baking powder h cup lemon juice
h tsp salt 2 egg yolks

1 tsp grated lemon rind

Cream butter & brn sugar, stir in oats and dry ingred.
Mix until crumbly & spread half of mixture in greased
13X9X2 pan. Pack firmly. Combine milk, juice, rind *<

egg yolks - let stand 1 min. to thicken. Spread over
crumb crust, sprinkle with remaining crumb mixture. Bake
at 350F for 25 min. or until done.

Janet Rushing
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PECAN PIE

3 eggs

3 TBSP melted margarine
1 cup light brown sugar

1 tsp vanilla
1 cup white Karo Syrup
1 cup pecans

Beat eggs well, mix in other ingredients and pour into

unbaked 9" pie crust. Bake 35 to 40 minutes at 350 .

GRAMMA'S APPLE PIE

Nelda Jean Davis

Crust for 2 crust pie

3/4 tsp salt
Add 4-6 TBSP water

\h cup flour
3/4 cup Crisco

Cut about 2-3 cups raw apples put into bottom crust. Add

1 cup sugar. Put butter patties over apples and cover
with crust. Dampen top of pie with milk and sprinkle
with sugar. Bake at 400 for 10 minutes. Reduce heat
to 350 and cook for 30-45 minutes.

Laura Butler

PASTRY FOR TWO CRUST PIES

Mix together: 2 cups all purpose flour (sifted)

2/3 cup shortening (Crisco)

1 tsp. salt
4 TBSP water

Measure the flour into the mixing bowl and mix the salt
through it. With pastry blender, cut in half the Crisco
finely., until mixture looks like meal, (this makes for
tenderness) Cut in the remaining shortening coarsely.,
until particles are the size of peas, (this makes for
flakiness) Sprinkle with the water, a tablespoon at a

time.. Mixing lightly with a fork until all flour is

moistened. Gather dough together with fingers so it

cleans the bowl. Press into a ball. Roll out for pie
crust or may be wrapped in wax paper in refrigerator
until ready to use. When dough has been rolled thinly
for crust lightly flour rolling pin and roll crust over
it, then unroll on pie pan. Then crust can be easily
fitted into pan.

pies.
Makes a 2 crust pie or 2 one crust

Katherine Wicker
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FRESH PEACH PIE

1^ cup sugar h cup cornstarch

\ cup corn syrup (if needed) \ tsp salt

1 pint cold water 1 3 oz pkg peach jeilo

Combine all dry ingredients. Add water and syrup if

used (if the peaches are very tart you may need the

syrup) Otherwise omit. Nix well and cook until mixture
boils. Let cool completely, add peaches and pour into

crust. Refrigerate. Top with Cool Whip if desired.

Katherine Wicker

PECAN PIES (for 2 pies)

1 stick oleo, melted
1 box light brown sugar
2 TBSP cold water
1/8 tsp salt

4 eggs
2 TBSP corn meal

1 TBSP vanilla
2 cups chopped pecans

Beat eggs until fluffy and add all other ingredients and

mix. Pour into unbaked pie crusts. Bake 40-45 minutes.
Oven 300 to 325 .

OLD FASHIONED COCONUT PIE

Mary Austin

1 cup coconut
1 pinch or % tsp flour
1 cup sugar

h stick butter (browned)

1 cup mil k

3 eggs, beaten
1 pinch of salt

Mix above ingredients in order. Pour into uncooked pie
shell. Dust nutmeg over the top if desired. Bake at

350 until set, about 30 minutes.

Cathy Abernathy

PINEAPPLE PIE

1 lb can crushed pineapple, 1 can eagle brand milk
drained juice of 2 lemons
1 9 oz carton Cool Whip

Mix together and put in 2 graham cracker crusts,
refrigerate. Also good to freeze.

Carol Williams
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GRATED APPLE PIE

2 cups grated apples 1 cup sugar

3/4 stick margarine(melted) 1 egg, beaten

any spices desired, optional

Mix ingredients and pour into pie shell - Bake at 350

for 40 minutes.

o

GRATED APPLE PIE

Linda Hilton

3-4 cups grated apples
1 cup sugar

% tsp cinnamon

h cup butter, melted & cool

1 egg

h tsp all spice

,o
Mix all ingredients and bake in pie shell at 350 for
45 minutes or brown. Half-way through baking time
sprinkle topping over pie and continue baking.

Topping:

h cup flour

% cup butter, melted
h cup packed brown sugar

GRATED APPLE PIE

Barbara Faulk

2 cups grated apples
3/4 stick margarine
1 tsp. vanilla extract

1% cups sugar
2 eggs

Mix all together and pour into 1 9 inch pie shell. Bake

1 hour in a preheated oven at 350 .

Vera Flynn

GRATED APPLE PIE

1 stick oleo, melted
1 well beaten egg

1 tsp vanilla

1% cups sugar

\h cups grated apples
cinnamon to taste

*o
Combine all ingredients and hand mix. Bake at 400 for
10 minutes then reduce heat to 350 for 40-45 minutes.
Yeild: 1 9 inch pie

Jackie Helms
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FRIED DRIED APPLE TARTS

2 cups dried apples 1/8 tsp cinnamon or cloves

2h cup water 2 cups self rising flour
sugar h cup mil k

2 TBSP margarine h cup shortening

In sauce pan add water to dried apples. Cook slowly for

about 45 minutes or until tender and water is absorbed.
Add sugar and spices to taste. (Tartness of apples will

determine amount of sugar to use) Add margarine; stir

until melted. Set aside to cool. Make pastery: Mix
flour, shortening and milk; knead until workable. Divide
dough into 8 equal parts. Roll each portion into a 6 in

circle. Spread 1/8 of apples on half of each circle.
Fold dough over apples to form a crescent shaped tart.

Seal edges, pierce top of each tart to allow steam to

escape. Fry slowly until golden brown on both sides.

Add shortening to fry pan as necessary to prevent tarts
from sticking. Best served warm.

Ida F. Plyler

THANK YOU PIE

2 cups flour 2 sticks oleo, softened
3/4 cup finely chopped pecans

r/iniix and press into 9X13 ungreased pan. Bake 12 mins
at 400 let cool, crumble and press back into pan.

]k cups 4X Confectioners Sugar 8 oz. cream cheese
2 envelopes Dream Whip

Prepare Dream Whip according to pkg. directions. Beat
powdered sugar into cream cheese and fold into Dream
Whip. Spread in the crust and refrigerate 1 hour. Spread
two cans cherry pie filling on top of whip cream layer
and refrigerate over night.

Patricia Bickett
copied from Mary Bickett
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CHOCOLATE CHESS PIE

k cup butter or margarine
1 h cups sugar
1 TBSP flour

2 eggs

few grains salt

1 9 inch unbaked pastry shell

1% 1 oz. sq. unsweetened
chocolate

% cup undiluted evaporated
milk

1 tsp vanilla extract

Heat oven to 350 . Melt butter and chocolate over low
heat, stirring constantly. Pour chocolate mixture into
the small bowl of mixer; add sugar, flour, evaporated
milk, eggs, salt and vanilla. Beat at moderate speed
for 5 to 7 minutes, until thick and creamy. Pour into
pie shell and bake 40 to 45 minutes or until filling is

firm. Filling will be puffy when taken from the oven
and will fall as it cools.

Rennie Springs

MERINGUE LEMON PIE

3 eggs, separated

h tsp salt

1h tsp grated lemon rind

1% cup boiling water

4 TBSP Cornstarch
1 cup sugar
3 tsp lemon juice
2 TBSP butter or margarine

Bake pie crust. Thoroughly blend egg yolks, constarch,
salt, sugar, lemon rind, and juice. Add to boiling water
Stir until thickened. Add butter. Pour into pie crust.
Top with meringue.

Bobbie Terry

SILK CHOCOLATE PIE

3 oz unsweetened chocolate
squares

1% sticks butter

Melt above in double boiler. Add 1 cup sugar, 1 tsp.
vanilla. Beat at high speed 15 minutes adding 1 egg
ewery 5 minutes totaling 3 eggs. Pour into baked pie
shell. Chill. Top with whiped topping.

Jean Wilson
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SANTA'S WHISKERS

1 cup butter 1 cup sugar
2 TBSP milk 1 tsp vanilla or rum flavor

2h cups all purpose' flour 3/4 cup finely chopped,

h cup finely chopped pecans red or green candied cherry
3/4 cup flaked coconut

In mixing bowl, cream together butter or margarine and
sugar; blend in milk and vanilla or rum flavoring. Stir
in flour, chopped candied cherries, and chopped pecans.
Turn dough into 3 inch rolls. Roll in flaked coconut to

coat outside. Wrap in v/axed paper or clear plastic
wrap; chill thoroughly. Cut into k" slices. Place on

unqreased cookie sheet. Bake @ 375 until edges are
golden, about 12 minutes. Makes about 60 cookies,
anytime of year but especially Christmas.

Good

SANTA'S TREAT

Lib Will iams

1

cup butter
cup white sugar
tsp vanilla flavoring
tsp. soda

tsp baking powder
cup corn flakes

h cup brown sugar
1 egg (beaten well

)

1 cup flour, all purpose

h tsp salt
1 cup oatmeal

h cup chopped pecans

Cream butter, add sugars, then egg and vanilla. Sift
dry ingredients together and add to creamed mixture.
Last, add corn flakes, oatmeal, coconut and nuts. Roll

into small balls and place about 2 inches apart on

creased cookie, sheet. Bake at 350 for 10-15 minutes.
Will make approx. 6 dozen cookies. Enough for Santa
and you, too! {h cup coconut optional)

Katherine Wicker copied from
Jennifer Flake
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FIG CAKE

3 eggs 1 tsp cinnamon

\h cups sugar 1 tsp nutmeg
1 cup corn oil 1 tsp allspice
\ cup buttermilk 1 tsp vanilla
1 tsp soda dissolved in 2 tspl cup fig preserves with

hot water juice, chopped
2 cups all purpose flour 1 cup chopped nuts
1 tsp salt

Beat eggs with electric mixer until thick and lemon
colored. Add sugar and oil, beating well. Combine
buttermilk and soda mixture. Sift next five ingredients
together. Add to egg mixture alternately with buttermilk
mixture. Mixing well after each addition, stir in

vanilla, figs and nuts. Pour into greased and floured
tube pan. Bake 350 for 1 hour and 10-15 minutes. Sprinkle
with powdered sugar or glaze.

GLAZE

\ cup sugar 2 TBSP margarine

h cup buttermilk 1 TBSP light corn syrup
1/8 tsp baking soda

In small saucepan combine ingredients, cook over low heat
stirring constantly for 10 minutes (watch closely for it

can boil over easily)

.

Belle Tucker

BUTTERNUT POUND CAKE

3 sticks butter or margarine 3 cups sugar,
5 eggs 3 cups cake flour
Ik cups milk \h tsp baking powder
\ tsp salt 2 tsp butternut flavoring

Cream butter and sugar, beat in eggs one at a time. Add
flavoring. Sift together salt, flour and baking powder,
add alternately to dry ingredients with milk. Pour in

greased and floured tube pan. Bake at 300 or 325 for

1 to Ik hours.

Sandy Cook
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APPLE CRUMB DELIGHT

2i
2 cups Bisquick h cup sugar

6 TBSP soft butter 1/3 cup milk
1 can apple pie filling % tsp cinnamon

Combine Bisquick, sugar & butter in mixing bowl until

crumbly. Reserve 1 cup for topping. Add milk to remain-
ing crumb mixture - mix well. Press dough into 8" pie
plate. Top with pie filling; sprinkle with cinnamon. Top
with reserved crumb mixture. Bake in 350° oven for 15 min.

Sandy Cook

FROZEN DATE DELIGHT

1 8^ can crushed pineapple 2 TBSP sugar
1 8 oz pkg cream cheese 1 cup whipped cream
1 pkg 8oz dates, finely cut ^ cup chopped pecans

Blene cheese & pineapple. Add sugar & dates. Fold in

whipped cream (if Dream Whip used, prepare according to

directions) add nuts. Freeze until firm. Remove a short

time before serving.

Linda Hilton

BAKERS ICING

h cup butter or oleo 1 cup Crisco

1 cup granulated sugar 1 tsp vanilla

3/4 cup warm (not hot) milk

Beat butter, Crisco and sugar until consistency of whip-

ped cream. About 5 to 10 min. Add yamlla and beat hard

again. Add milk, a little at a time, beating well after

each addition. After all milk is added, beat an additional

5 minutes or until creamy.

Carol Viill iams
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FRESH APPLE CAKE

3 cups sifted flour 2 eggs

h tsp salt 1
T

2 tsp baking soda
3 cups finely chopped tart \ cup chopped walnuts
apples 2 cups sugar

1 tsp grated lemon peel \\ cups salad oil

Preheat oven to 350°. Grease & flour 3 9 X \h round
cake pens. Sift flour with baking soda & salt. In small
bowl, combine chopped apples, nuts and lemon peel. In

large mixing bowl, combine sugar, salad oil, and eggs and

beat well with wooden spoon. Add sifted dry ingredients,
mix until smooth. Add apple mixture; stir until mixed
thoroughly. Pour into pans. Bake 25 to 30 minutes or

until surface springs back when touched. Cool in pan 10

minutes. Remove from pan and cool thoroughly before icing

CREAM CHEESE ICING

1 8 oz cream cheese softened 1 tsp vanilla
1 TBSP butter 1 box confectioners suger

Cream butter, cream cheese & vanilla. Add sugar beat
until smooth and creamy.

Sandy Cook

BONNIE BUTLER LAYERS

2/3 cup soft butter I
3
/ 4 CU P S s "? ar

2 eggs ^h tsp vanilla

3 cups sifted Softasilk flour 2% tsp baking powder

Ik cups milk 1 tsp salt

Heat oven to 350°. Grease & flour 2 or "3 9" layer pans.

Cream butter, sugar, eggs & vanilla until fluffy. Beat 5

minutes on high speed. Sift dry ingredients & add alter-

nately with milk on low speed. Pour into pans. Bake 30 to

35 minutes. Ice with favorite frosting.

Essie Neil Speer
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125 YEAR OLD WALNUT POUND CAKE

h lb butter

h cup shortening
3 cups sugar
5 eggs
1 tsp rum flavoring

1 tsp vanilla
3 cups flour
1 tsp baking powder
1 cup milk
1 cup black walnuts chopped

Cream butter and shortening. Add sugar and beat until

^/ery light. Add whole eggs one at a time, beating after
each. Add flavoring and beat again. Add flour mixed with
baking powder alternating with milk starting and ending
with flour. Fold in walnuts. Pour into tube pan that
has been greased and floured. Bake for 80 mins. at 325.

Sandy Cook

HUMMINGBIRD CAKE

3

1

3

cups plain f

tsp soda

eggs beaten
2

1

cups sugar
tsp salt

1 tsp cinnamon

flour lh cups salad oi

1

1 (8 oz) can crushed pine-

apple with juice
2 cups chopped banana

\h tsps vanil la

1 cup pecans chopped

Combine dry ingredients, add eggs and oil, stir until

moist (don't beat). Stir in vanilla, pineapple, banana
and pecans. Bake in 3 9" greased and floured pans at

350 for 25-30 minutes. Cool in pans 10 mins., remove
from pans and cool completely. Spread layers and top
with Cream Cheese Frosting and sprinkle top with pecans

CREAM CHEESE FROSTING

1 8 oz cream cheese softened h cup butter or margarine
1 16 oz box powdered sugar 1 tsp vanilla

Mix together until well blended.
(This recipe copied from Ovella Cartner)

Patricia Bickett
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NO BAKE FRUIT CAKE

3/4 cup Pet milk 1 lb seedless raisins
1 lb mars hmal lows 2 pints mixed candied fruits
1 lb graham c; acker crumbs 4 cups chopped pecans

Scald milk over low heat, add mars hmal lows , stir until

smooth, remove from heat. Put graham cracker crumbs, nuts,

fruit and raisins into large bowl. Pour in marshmallow
mixture. Blend well (does best to do this by hand).

Line 2-qt. container with saran wrap or tin foil. Put
cake in and press down firmly . Remove cake from container
and decorate top with nuts and cherries. Sprinkle wine
over cake twice a week (opt). Wrap tightly (does not

require refrigeration).
(From the kitchen of Gladys McFerren)

Belle Tucker

MACAROON CAKE

2 cups self-rising flour 1 cup buttermilk
Ik cups sugar h cup margarine
3 oz unsweetened chocolate 3 eggs

melted 1 tsp vanilla

Combine all ingredients. Pour batter into a greased pan
13x9. Carefully spoon the macaroon topping over the
batter.

MACAROON TOPPING

15 oz can sweetened conden- 1 7 oz pkg angel flake
sed mil k coconut

1 tsp vanilla

Bake 35 or 40 minutes at 325 or until done.

Bonnie Terry
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BROWNSTONE FRONT CAKE

2h cups flour 3 egg yolks beaten
1 tsp soda 1 cup sour milk
h tsp nutmeg 1 cup English walnuts
h tsp allspice 1 cup raisins
2 cups brown sugar 3 egg white stiffly beaten

Sift all dry ingredients together. Cream butter and

sugar. Add egg yolks and milk alternately to dry mixture
Add nuts and raisins. Fold in egg whites. Bake in loaf

pan at 325 for 1 hr and 20 mins or 3 layer pans for 30

minutes.

FROSTING

4 TBSP cocoa 1 tsp vanilla
1 TBSP melted butter 1 lb box powdered sugar

Mix together until easy to spread, adding a little milk
if needed.

Bonnie Terry

POUND CAKE

1 lb butter h tsp salt
3 1/3 cups sugar 2 tsp lemon juice
10 eggs 2 tsp vanilla
4 cups sifted plain flour

Cream together real good butter and sugar. Add eggs one
at a time beating well after each one. Add dry ingred-
ients a little at a time beating well. Add lemon juice
and vanilla. Line bottom of tube pan, grease and flour.

Bake at 325 for 1 hr. and 45 mins. to 2 hours.

(This recipe copied from Margaret Bickett)

Frances Bickett
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FRUIT CAKE

5 large eggs

h lb butter or oleo
1 cup white sugar
13/4 cups plain flour

h tsp baking powder

1 lb candied cherries
1 lb candied pineapple
4 cups pecans chopped

oz vanilla

h oz lemon

Cream butter adding sugar gradually till real fluffy.
Add beaten eggs. Mix chopped fruit & nuts with 3/4 cups
flour listed above. Sift dry ingredients together fold
into egg & butter mixture, add flavoring. Fold in fruit
& nuts (use all flour). Grease & line tube pan. Bake in

250 oven for 3 hours.

SILVER WHITE CAKE LAYERS

Essie Neil Speer

2% cups

1% cups

3% tsp baking powder
1 tsp salt

Softasil k

sugar
flour h cup soft shortening

1 cup mil k

1 tsp vanilla
4 egg whites (h to 2/3 c.)

Heat oven to 350. Grease 2 or 3 8 X \\ " pans. Sift
dry ingredients. Add shortening, 2/3 cup milk S flavoring
Beat 2 minutes. Add \ cup milk, egg whites & beat 2 more
minutes. Pour into pans& bake 30 to 35 minutes. Frost
with White Mountain 7 Minute Icing or Fluffy 7 Minute
Frosting n 0ur Daily Bread" Vol 1 pg. 68 - sprinkle with
coconut.

MAMA'S POUND CAKE

Essie Neil Speer

1 cup Crisco shortening
1 stick butter
3 cups sugar
5 eggs
3 cups flour

& shortening
Mix butter/in half of sugar and eggs with half of sugar

Mix together shortening and egg mixtures, add 1 cup flour

h tsp baking powder

h tsp salt
1 cup buttermilk
3 tsp vanilla
3 tsp lemon extract

Then mix milk and flour alternately
in 10 " tube pan at 325°.

Bake 1 hour 20 min

Dot 3rowning
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COCONUT CREAM PIE

1 baked 9" pastry shell

h cup corn starch

h tsp salt

lh cups nil

k

3 eggs, separated
1 tsp vanilla
1 cup flaked coconut
6 TBSP sugar

Mix corn starch, sugar and salt in double boiler top.

Slowly stir in milk. Cook over boiling water, stirring
constantly, until thick enough to mound slightly when
droped from spoon. Cover; cook 10 minutes longer,
stirring occasionally. Stir a little hot mixture into

beaten egg yolk, then stir all into remaining hot

mixture. Cook 2 minutes, stirring constantly. Remove
from boiling water. Stir in vanilla and 3/4 cup
coconut. Cool to room temperature. Turn into pastry
shell. Beat whites til foamy. Add sugar, 1 tablespoon
at a time, beating well after each addition. Continue
beating until stiff peaks form when beater is raised.

Spread some meringue around edge of filling first,
touching crust all around then fill in center. Sprinkle
with h cup coconut. Bake in 425 oven 5 minutes or
until meringue browns and coconut is toasted. Cool at

room temperature away from drafts. Makes 6 to servings

Jeanette Starnes

MO COOK DIVINITY

1 pkg. Betty Crocker White Frosting Mix

1 pkg. (16 oz) confectioners' sugar

1/3 cup light corn syrup 1 tsp vanilla

H, cup boiling water 1 cup chopped nuts

In small mixer bowl, combine frosting mix (dry), corn
syrup, vanilla and boiling water, beat on highest
speed until stiff peaks form, about 5 minutes. Transfer
to large mixer bowl; on low speed, gradually blend in

sugar. Stir in nuts. Drop mixture by teaspoonfuls onto
waxed paper. When outside of candy feels firm, turn
over; dry at least 12 hours. Store candy in airtight

container. 5 to 6 dozen candies.

Terry Starnes
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CREAM CHEESE SQUARES

1 lb (2 large) cream cheese 1 carton cottage cheese

1% cups sugar 5 eggs

1 tsp. vanilla h pt. sour cream

Beat (2 pkg.) cream cheese and 1 carton cottage cheese
until smooth. Add eggs one at a. time, add vanilla and

sugar. Beat well. Bake in graham cracker crust, 40/45
min. 350°. After baking pour sour cream over top and
bake 5 minutes more.

GRAHAM CRACKER CRUST

10 graham crackers (crushed) 2 TBSP butter or oleo
2 TBSP powdered sugar

Put in large 7X11 pan. Put in bottom of pan, not
sides.

Jeanette Starnes

NEVER FAIL FUDGE

2 sticks butter 5 cups sugar
1 tsp vanil la % tsp salt

1 large can milk 1 12oz pkg semi -sweet
nuts, optional chocolate bits

Bring butter, sugar, salt and milk to a rolling boil,

stirring constantly. Boil 6 minutes. Take off heat.

Add chocolate bits and vanilla. Add nuts, (optional)
Beat until it begins to thicken and pour in buttered pan.

When cool cut in 2 inch squares.

Jeanette Starnes
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BUTTERNUT ICING

8 oz cream cheese 1 box confectioners sugar
1 stick butter 1 tsp butternut fl avoring
1 cup chopped pecans

Cream butter and cream cheese. Add flavoring. Mix in

sugar and pecans.

Sandy Cook

BANANA NUT CAKE

1 cup butter 1 cup mashed bananas
1-2 cups sugar ^ cup buttermilk
3 eggs h cup chopped pecans

2h cups flour 1 tsp vanilla
1 tsp soda

Cream butter and sugar; add eggs. Sift flour and soda
together and add alternately to creamed sugar mixture
with buttermilk (beginning and ending with dry ingredi-
ents). Add bananas, pecans and vanilla. Bake in two
9" layers (grease and flour pans). Bake 350 for 35 mins

FROSTING

1 stick butter \ cup chopped pecans
1 lb confectioners sugar 1 tsp vanilla
1 egg white

Cream together butter, h cup confectioners sugar, 1 egg
white. Then add remainder of box of sugar, nuts and
vanill a.

(This recipe copied from Mrs. Price Little)

Patricia Bickett
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ORANGE SLICE FRUIT CAKE

1 cup shortening 4

2 cups sugar
4 eggs 2

h cup buttermil

k

2

h tsp soda 1

h tsp salt 1

h tsp baking powder 1

cups plain flour (sift
twice before measuring)
TBSP grated orange rind
cups pecans
lb orange slice candy

1 lb pitted dates
can coconut

Cut candy slices into fine pieces and chop dates and nuts,

dredge with one cup of flour. Set aside while you cream
the sugar and shortening until thoroughly mixed. Add
one-half the buttermilk, one-half the flour. Stir until

well blended then add the rest of the milk and flour.
Mix well. Add the four eggs unbeaten and beat for three
minutes. Add candy, dates, nuts, grated orange rind and
coconut. Mix thoroughly and pour into a well greased tube
cake pan lined with greased brown paper. Bake for 2^ to

3 hours in a slow oven (275-300). When cake is done and

still piping hot pour this hot glaze on the top and allow
to get completely cold in the pan.

GLAZE

1 cup sugar
1 TBSP grated orange rind

1 cup orange juice

Mix all together and simmer slowly for the last hour of

cake baking time so that both are hot and ready at the
same time. Leave cake in pan until cold. Remove and wrap
in foil to mellow two or three weeks.

Frances Bickett
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MANDARIN ORANGE CAKE

1 pkg Duncan Hines yellow h cup oil

cake mix 1 can mandarine oranges with
4 eggs juice

Mix ingredients together and pour into three 9" layers.
Bake 350 for 20 minutes.

FROSTING

9 oz Cool Whip 15 oz can crushed pineapple
1 pkg pineapple instant (save juice)

pudding

Put juice on layers. Then mix Cool Whip, pudding mix and
pineapple. Spread on top and sides of cake.

Hazel Williams

INSIDE-OUT CHOCOLATE BUNDT CAKE

% oz pkg Jello chocolate 12 oz pkg chocolate chips
instant pudding 1 3/4 cup milk

1 box devils food or chocol- 2 eggs
ate cake mix

Combine pudding mix, cake mix, chocolate chips, milk and

eggs in a bowl. Mix by hand until well blended for about
2 minutes. Pour into greased and floured bundt pan.

Bake at 350 for 50-55 minutes until- cake springs back.

Don't over bake. Cool 15 minutes in pan. Remove from
pan and cool

.

Laura Butler

86



FRUIT CAKE

lb candied cherries
lb candied pineapple
lb candied citron
lb Brazil nuts

lb pecans
fresh coconut

2 1

eggs
cups flour

1 box white raisins

Ik cups sugar
k lb butter

Cream butter and sugar. Add eggs, flour, and coconut
Save h cup flour and mix with fruit, nuts and raisins
Add to batter and mix thoroughly. Line pan with foil

Bake 250 for 2% hours.

Mary Austin

BANANA-PINEAPPLE DELIGHT CAKE

3 cups flour
2 cups sugar
1 tsp salt
1 tsp soda
1 tsp ground cinnamon
3 eggs, beaten

lh cups salad oil

\h tsp vanilla
8 oz can crushed pineapple

undrained
1 cup chopped nuts

2 cups chopped bananas

Combine dry ingredients. Add eggs and salad oil stirring
until dry ingredients are moistened. Do not beat. Stir
in vanilla, pineapple, nuts and bananas. Pour into 3 well

greased and floured 9" pan's. Bake at 350 for 25-30
minutes. Cool. Frost with Cream Cheese Frosting.

CREAM CHEESE FROSTING

8 oz pkg cream cheese, soft 1 tsp vanilla

h cup butter or marg., soft 1 cup nuts
1 box powdered sugar

Cream margarine and cream cheese until smooth. Add
powdered sugar, beating until light and fluffy. Stir in

vanilla. Nuts may be mixed in frosting or sprinkled on

top of cake.

Bettie Linker
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REAL RED DEVILS FOOD

1 3/4 cup sifti

flour
2d softa si Ik h

1

cup shortening
cup milk

\h cups sugar
1% tsp soda

1 tsp salt

1/3 cup cocoa

2

1

eggs
tsp vanilla

Heat oven to 350. Grease and flour two 8xl%" layer pans
or a 9x13 pan. Sift dry ingredients. Add shortening,
2/3 cup milk. Beat 2 minutes. Add 1/3 cup milk, eggs,
vanilla. Beat 2 more minutes. Pour into pans. Bake 8"

layers 35-40 minutes; 13" 45-50 minutes.

MINUTE FUDGE FROSTING

2 cups sugar

h cup evaporated milk
% tsp salt

1 tsp vanilla

h cup light corn syrup

h cup margarine
2 squares unsweetened

chocolate

Mix all ingredients in saucepan except vanilla. Stir
over low heat until chocolate and margarine melt. Bring
to a full rolling boil stirring constantly. Boil 1 min.

220 degrees. Remove from heat and beat until lukewarm
120 degrees. Stir in vanilla. Beat until smooth spread-

ing consistency.

Essie Neil Speer
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JAPANESE FRUIT CAKE

1 cup shortening or marg. 1 tsp vanilla
2 cups sugar 2/3 cup chopped nuts

4 eggs 2/3 cup chopped raisins
3 cups sifted plain flour 3/4 tsp cinnamon
1 tsp salt 3/4 tsp mace
1 tsp soda h tsp cloves
1 cup buttermilk 3/4 tsp allspice

Cream shortening and sugar until fluffy. Beat in 4 eggs

one at a time. Sift together flour, soda and salt and
mix alternately with buttermilk and vanilla. Pour 1/3
of batter into one greased and floured 9" cake pan.

Stir in nuts, raisins, cinnamon, allspice, mace and cloves
into remaining batter and pour into two prepared 9" pans.

Bake these three layers at 350 for 30-35 minutes. Frost
with Japanese Fruit Cake Filling.

JAPANESE -FRUIT CAKE FILLING

2/3 cup sugar 1 TBSP butter

h tsp salt 2 TBSP grated orange rind
4 TBSP cornstarch h cup orange juice
3/4 cup pineapple syrup 2 TBSP lemon juice

from #2 can crushed \h cups grated coconut
pineapple Crushed pineapple from #2

h cup chopped pecans can above

Mix sugar, salt, cornstarch and stir in pineapple syrup.
Cook over low heat, stirring constantly until mixture
thickens and boils. Boil 1 minute. Remove from heat.
Blend in butter, orange rind, orange juice and lemon juice
Cool. Stir in coconut, pineapple and pecans. Filling for
3-layer cake. Put plain layer in middle of fruit layers
when assembling cake.

Essie Neil Speer

89



APPLE CAKE

3 cups chopped apples 1 tsp soda
(peeled & finely chopped) 1 tsp salt

3 cups flour 1 1/3 cup salad oil

1 cup black walnuts 2 cups sugar
1 tsp apple pie spice 3 eggs

3 tsp vanilla

Mix apples and black walnuts and set aside. Beat oil,
sugar, eggs and vanilla until smooth. Combine all

ingredients and pour into a greased 10" tube pan. Bake
300 for lh hours. Pour glaze over warm cake.

GLAZE

1 cup brown sugar 1 tsp vanilla
1 stick margarine H cup evaporated milk

Combine ingredients in saucepan and bring to a boil over
low heat. Let glaze cool and spread over warm cake.

Bettie Linker

APPLE CAKE

4 cups cubed tart apples 2 cups flour
2 cups sugar 2 tsp soda

2 tsp cinnamon 1 cup chopped nuts
2 eggs 2 tsp vanilla

h cup oil h tsp -salt

h stick margarine, melted

Mix apples, sugar and cinnamon; let stand a few minutes.
Add to apples, eggs one at a time. Add oil and beat. Add
flour sifted with soda alternately with nuts and vanilla.
Bake at least 1 hour at 325 in 13x9 pan.

GLAZE
1 stick margarine 2 TBSP milk
1 cup light brown sugar
Combine margarine and sugar then milk; bring to a boil.
Pour over cake.

Patricia Bickett
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OATMEAL CAKE

Ik cups boiling water
1 cup regular oatmeal

h cup shortening
2 eggs
1 tsp vanilla
1 tsp soda

1 tsp cinnamon
1 cup sugar
1 cup brown sugar
1 1/3 cups flour
1 tsp baking powder

h tsp salt

Combine boiling water and oatmeal and set aside. Combine
shortening and eggs, add dry ingredients gradually, add
vanilla. Then mix in oatmeal. Bake in 9x13 pan non-
greased at 350 for 40 minutes.

TOPPING

1 stick margarine
1 cup brown sugar

h cup mil k

1 can flaked coconut
1 cup. chopped nuts

Melt margarine, add brown sugar and

h cup milk. Add coconut and nuts.

over hot cake. Place under broiler
CLOSELY!!
(Recipe copied from Mary Bickett)

a little less than
Mix together. Pour
until brown. WATCH

Patricia Bickett
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PEANUT BUTTER COOKIES

1 cup sugar
1 egg

1 cup creamy peanut butter

Mix together and drop by spoonfuls on greased cookie
sheet. Bake at 375 until brown for 8-10 minutes.

PEANUT BUTTER COOKIES

Bonnie Terry

2h cups plain flour
1 cup margarine
1 cup white sugar

1 tsp, baking soda

1 cup peanut butter
1 cup light brown sugar
2 eggs

1 h tsp baking powder

Cream margarine, peanut butter and eggs; add both sugars
sift dry ingredients and add to peanut butter mixture.
Using the teaspoon of a measuring spoon set, get enough
dough to form a small ball for each cookie. Place these
balls on an ungreased cookie sheet and press down with
a fork crosswise. Bake 375 for 5-7 minutes.

MOLASSES BARS

Peggy Bradley

Cream: 2/3 cups oleo
l/4tsp salt
2/3 cups sugar

Beat in:

2/3 cup molasses
2 tsp. vanilla
2 eggs (one at a time)

Stir in:

1 3/4 cup flour, sifted
Stir until batter is smooth

Stir in:

1 cup chopped nuts

O
Turn into greased 9" square pan. Bake at 375 for 25

minutes or until top springs back when touched lightly
with finger. Cool in pan. Cut into bars and roll in

confectioners sugar. Makes 36 bars.

Carol Williams
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CHAYTOR'S POUND CAKE

8 medium- si zed eggs or 1 & 2/3 \ tsp baking powder
cups at room temperature 4 TBSP milk (2 Oz.)

3 sticks pure butter 1 TBSP vanilla extract
3 cups granulated sugar 1 tsp lemon extract
4 cups plain flour sifted
% tsp salt

Beat eggs in mixer until frothy - 2 or 3 min. Place but-
ter, sugar and eggs in large mixing bowl. Beat at low
speed for 2 minutes or until well blended. Turn mixer to

high for 2 min. and then to low before adding rest of in-

gredients. Add flavorings to milk. Sift salt & baking
powder with flour. Alternate flour and milk, beginning &

ending with dry mixture. Pour batter into well greased &

floured 10 inch bundt pan. Bake in 325 oven for lh hours.
Cool on rack for 20 minutes "before removing from pan.

Brush warm cake with following Lemon Glaze - use pastry
brush.

2 TBSP fresh lemon juice
1 cup 10X confectioners' sugar
Put lemon juice in a small bowl and add sugar all at once

Do Not Stir. Let stand until sugar is all dissolved. Stir
and apply to warm cake. This should give 3 light coats of

glaze.

Reenie Springs

MARY LYNCH' S CREAM CHEESE POUND CAKE

3 stks margarine or butter '\% tsp vanilla
1 8 oz pkg cream cheese- soft 6 large eggs
3 cups sugar 3 cups sifted cake flour
1/8 tsp salt

Cream margarine, cream cheese and sugar until light. Add
salt and vanilla and beat. Add eggs one at a time and
beat well. Stir in flour. Spoon mixture into a greased
10 inch tube pan. Bake in 325 oven for Ik hours or until
test done.

Claudine Curlee
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FROSTED APPLESAUCE CAKE

]>-2 cup applesauce h
\ cup margarine 1

1 cup brn sugar h
1 cup white raisins 2

h tsp ground cloves 2

^ cup nuts if desired

tsp nutmeg
tsp cinnamon
tsp salt '

cups plain flour
tsp soda

Heat applesauce in saucepan, add margarine raisins and

brown sugar to hot applesauce. Cool slightly, add re-

maining ingredients 8i pour into greased loaf pan. Bake 1

hour at 350. Frost with lemon frosting.

LEMON FROSTING

2 cups XXXX sugar
2 TBSP soft maragine

Combine and frost above cake

Juice and grated rind of

one lemon

Myra Griffin

CHEESE CAKE

1 Ig pkg cream cheese
1 cup sugar
1 tsp vanilla

1 3 oz pkg lemon jel lo

1 cup hot water
1 large can Pet mil k

Put milk in bowl in freezer to chill for 30 min. Dis-

solve jel lo in water and let cool. Cream together sugar,
cream cheese and vanilla. Whip milk until soft peaks
form. Fold into cream cheese mixture. Pour into graham
cracker crust? in 13X9X2 pan. Refrigerate.

Myra Griffin

DUMP CAKE

1 sm flat can crushed pine- 2 sticks melted butter

apple ( do not drain) pecans if desired

1 can cherry pie filling
1 yel low cake mix

Grease 11 X 14 pyrex dish. Layer ingredients in order

given. Bake in 325 oven 45 minutes . Cut in squares.

Carol Williams
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BROWN SUGAR POUND CAKE

5

4

1

1

cup butter
cup shortening
eggs
cups sifted flour
tsp baking powder
tsp vanilla

1 lb 1 ight brown sugar
1 cup white sugar

\ tsp salt
1 cup mil k

1 cup finely chopped walnuts

Cream butter & shortening together. Gradually add sugar
& cream until mixture is fluffy. Beat in eggs one at a

time. Sift dry ingredients together and add alternately
with milk & vanilla to the creamed mixture. Stir in nuts.

Pour into greased & floured 10" tube pan. Bake in 350 oven
1 hour & 15 minutes or until done. Cool 10 minutes before
removing from pan. Pour Walnut Glaze over cake.

WALNUT GLAZE

h cup canned mil k

1 stick oleo

h cup very fine chopped
walnuts

1 cup brown sugar

h tsp vanilla
dash of salt

Place all

saucepan on

crease heat
few minutes
over cake.

ingredients except vanilla & walnuts in a

very low heat until oleo & sugar melts. In-

& bring to a boil. Remove from heat. Cool a

Add vanilla & walnuts and stir. Drizzle

Essie NeiV Speer

3/4 cup sugar
1 TBSP lemon juice
24 vanilla wafers

PETITE CHERRY CHEESE CAKE

2 8 oz pkg cream cheese
(softened)

2 eggs
1 tsp vanilla
1 21oz can cherry pie filling

Beat cheese, sugar, eggs, lemon juice & vanilla until

fluffy. Line small muffin pan with paper bake cups and

place vanilla wafers (1 in each cup) in bottom. Fill cups

2/3 full with cream cheese mixture. Bake at 375° for
15 to 20 minutes. Top each with 1 TBSP filling. Chill

Makes 2 dozen.

Sue Cook
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JEAN'S POUND CAKE

3 cups sugar 1 tsp vanilla
2 sticks butter 3 cups plain flour
1 stick oleo 1 cup evaporated milk
6 eggs

Cream butter, oleo andsugar until fluffy. Beat in eggs
and vanilla. Alternate adding flour and milk. Begin &

end with flour. Bake in 300 degree oven for 1 hour and

15 minutes.

Cathy Abernathy

QUICK MIX 2 EGG CAKE

2% cups sifted cake flour 1 cup milk
3/4 tsp salt \h cup sugar
1 tsp vanilla % cup Crisco
2% tsp baking powder 2 eggs

Mix together all ingredients. Pour into greased and
floured 9 X 13 pan. Bake at 350° until done (about 25 to

30 minutes)

APPLE DAPPLE CAKE

3 eggs 3 cups plain flour
2 cups sugar 2 tsp vanilla
1 tsp salt 3 cups chopped apples
1 tsp soda 1% cups chopped pecans

1% cups salad oil

Mix eggs, oil & sugar till well blended. Add flour, salt
& soda, mix well. Add vanilla, chopped apples & nuts.

Bake in a 9" tube pan that has been greased and floured.
Bake at 350° for 1 hour. While cake is still hot, pour
hot topping over it in the pan.

TOPPING

1 cup brown sugar dash of salt

% cup canned milk
1 stick oleo

Combine all ingredients and cook for ?h minutes. Pour

hot topping over above cake. Let set until cold then re-

move from pan. Essie Neil Speer
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COTTAGE CHEESE "SOUR CREAM"

5 TBSP milk
1 cup creamed cottage cheese

1 TBSP Lemon Juice

Assemble in a blender. Put ingredients into blender
container, cover and process at Blend speed until smooth
and creamy. Use as a base for dips such as

California Onion Dip, or in place of sour cream in any

recipe. High in protein and lower in calories and just
as good as sour cream. Yield: One cup.

Lib Williams

HAWAIIAN PIE

1 Ig. can crushed pineapple
3/4 cup sugar
3 bananas
2 baked pie shells

3 TBSP flour
1 cup coconut

h cup chopped nuts

Cook pineapple, flour & sugar til fhick. Set aside and
allow to cool. Into pie shells slice bananas, cover
with coconut. Sprinkle with chopped nuts. Pour cool

pineapple mixture over this. Top with whipped cream or
Cool Whip.

STRAWBERRY CREAM PIE

2 pie shells

h cup lemon juice

h cup chopped pecans
1 Ig. carton Cool Whip

Belle Tucker

1 Can Eagle Brand milk
1 cup strawberries (if

frozen and thawed, drain)

Brown pie shells. Pour eagle brand milk into large bowl
Add lemon juice and mix. Add strawberries and pecans.
Mix thoroughly. Fold in Cool Whip. Turn into browned
pie shells. Refrigerate at least one hour before
serving. Makes 2 pies

Sue Cook
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TOLL MOUSE MARBLE SQUARES

h cup soft butter 6 TBSP sugar
6 TBSP brown sugar h tsp vanilla

h tsp water 1 egg
1 cup plus 2 TBSP flour % tsp baking soda

h tsp salt h cup chopped California
6 oz pkq. Nestle 1

s Semi walnuts

Beat butter, sugars, vanilla, water and eggs together
until creamy. Sift flour, soda, and salt together. Add

to sugar mixture. Blend well. Add walnuts. Spread in

greased 13X9X2 inch pan. Sprinkle chocolate morsels
over top. Bake at 375 for one minute. Run knife
through dough to marblize. Bake 12-14 minutes. Cut
into 24 squares.

Lynn Curlee

GATEAU BONBONS

2/3 cup soft butter or oleo
"I egg
i.

2 tsp lemon juice
1 tsp finely grated lemon

rind

1 cup sugar

1 pkg. 3oz cream cheese,
softened

2 cups Gold Medal Flour

2 tsp. baking powder
1,
2 tsp salt Orange Marmalade

Mix butter, sugar, egg, cream cheese, lemon juice and

lemon rind until light and fluffy. Measure flour, blend
in dry ingredients; add to butter. mixture; mix well.

Chill. Heat oven to 350 (mod) using % of dough at a

time (keep rest refrigerated), roll 1/3" thick on lightly
floured board. Cut 1" rounds. Place half the rounds on
lightly greased baking sheet. Put \ tsp marmalade in
center of each. Cover with remaining half of rounds;
seal edges with floured finger. Bake 8 to 10 min, when
cool frost. Makes 7 doz.
ICING:

1 cup sifted confectioners sugar \ tsp salt

~\h TBSP cream or 1 TBSP water h tsp vanilla

Blend sugar, salt, and vanilla. Add cream to make easy

to spread. Tint with a few drops of coloring.

Angie Linker
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BANANA PUDDING

3 sm pkgs instant vanilla
pudding

5 cups mil

k

1 8 oz sour cream

1 9 oz Cool Whip
6 to 8 large bananas
1*5 to 2 boxes vanil la

wafers

Mix pudding, milk, sour cream and Cool Whip. Layer
wafers, bananas, & pudding mixture. This makes two large
puddings

.

FRUIT COBBLER (QUICK & EASY)

h stick mel ted oleo
1 cup self rising flour
1 cup sugar

Loretta Browning

h cup mil k

1 No. 2 can fruit

\ cup sugar

Melt oleo in large baking dish. Combine flour, sugar &

milk; pour over oleo. Heat fruit with h cup sugar & pour
over batter. Bake in 400° oven for 30 minutes. Serve
with ice cream or whipped cream.

Lib Will iams

GRATED SWEET POTATO PUDDING

2 cups grated raw sweet potato 2 TBSP melted oleo

1 cup milk 1 tsp cinnamon

1 cup sugar 1 tsp nutmeg
2 eggs -slightly beaten % tsp salt

Grate potatoes into milk to keep them from turning dark.

Add other ingredients in order given. Pour into a well

greased baking dish. Bake in a 350° oven -for 1 hour. Serve
warm or cold with whipped topping if desired.

Linda Hilton
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HOMEMADE CHOCOLATE ICE CREAM

3 eggs 2 cups sugar
2 small cans evaporated milk 1 tsp vanilla
3 TBSP cocoa 1 qt milk or. enough to fill

freezer

Place 1 can evaporated milk and 3 tablespoons cocoa in

pan. Heat until it makes syrup. Place all the remaining
ingredients in mixer and mix until everything is smooth.
Add chocolate syrup and mix again. Add small can milk
and 2 cups of the quart of milk and mix well. Pour into
freezer container and finish filling with homogenized
milk to the fill line of the freezer. Freeze according
to freezer directions.
NOTE: Remember to stir before you begin freezing to

keep chocolate from settling to bottom.

Peggy Bradley

HOMEMADE FRUIT ICE CREAM

4 eggs, well beaten 2 cups sugar

)k tall cans evaporated milk 2 tsp. vanilla

h tsp salt 2 cups fruit
Enough milk to make a gallon

Beat eggs and sugar together. Add canned milk, fruit,
vanilla, salt and enough milk to make 1 gallon. Freeze
in turn type freezer.
Use peaches, bananas, cherries

?
etc.

Loretta Browning
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DELICIOUS DESSERT

Mix 1 cup flour, Jg cup butter and pat in the bottom of
9x13 pan. Press h cup broken pecans into dough. Bake 25

minutes at 350°. Toast h cup coconut and set aside.

Make pudding of:

1 8 oz cream cheese 2 pkgs instant coconut
1 cup XXXX sugar cream pudding
1 cup Cool Whip 3 cups skim milk

Spread on cooled pastry, top with additional Cool Whip and
toasted coconut. Regriferate over night.

Dot Browning
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